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SECRETARY—J. L, FLANNERY, JR., CHICAGO, ILL. 











W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St.———— CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 


am Pacific Coast 
ork 
Angsies 


Products 
42 River St., 
LUMAN R. WING é CO. 
WHOLESALE COMMISSION MERCHANTS iN 
Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Cites 











GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





E. C. SHRINER & co. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





CHICAGO | 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advanceson ‘onsignments. 


EMERSON @ HALL 


anion CANNED GOODS 
DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


= 
LOUIS M. PARK COMPAny 
Established 1896 


——, Canned Goods 
Su. — Brokers 


Duluth 
Note.—We cover all Fen El ae 
. No ‘ brokers 








WILLIAM DUGDALE 


CANNED GOODS COMMISSIQN 
AND CANNERS’ SUPPLIES 


301 Majestic Building 








| T. J. O'BYRNE & CO. 


Brokerage Commission 





INDIANAPOLIS, iNp, 


| 





<<, 


Canned Goods and Dried Fruits | ‘HOOKE- FIELD C0, 





42 RIVER ST., CHICAGO 





| 
ESTABLISHED 1859 | 


Jacob J.Peres é Co. 


CANNED GOODS 
BROKERS .. Write Us 


MEMPHIS, TENNESSEE 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspond e Solicited 








HANNA & SMITH, 


BROKERS IN 


“CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





SAN FRANCISCO, CAL. 
Wholesale Commission anj 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO, 


Brokerage and Commission 
Canned Goods and Dried Fruit 


Correspondence Solicited 
34 WABASH AVE. # CHICAGO 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DRIED FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO, 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Gal 


ADDRESS ALL CUMMUNECAT\ INS THERE. 4 
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Canned Goods Brokers and Commission Houses 


a = a ae 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street ae 4 &# INDIANAPOLIS, Commercial Club Building 





BAKER & MORGAN P. R. DELILE & CO. | ry Cc. JO HN SON 
MANUFACTURERS AND PACKERS | CAMBRIDGE, MD. 

CANNED GOODS SALES AGENTS |_Mercantile Broker 

BROKER Ss GENERAL MERCHANDISE BROKERS CANNED GOODsS. 


ABERDEEN, - MARYLAND West New Brighton, New York City | | 

Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, | 
Me., and Albany, N. Y. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
. : 7 de rare. 

Our Specialties We cover all of the Jobbing Trade in the East. m ne Maryland _s elaware 

Accounts solicited in Canned Goods, Dried and Familiar with Packers and the Brands 


CORN AND TOMATOES Preserved Fruits. Equipped for introductory packed in this locality. 


retail work. Prepared to execute orders on favorable terms, 








—_-— SS 


W. T. MANNON |E. T. KIRKPATRICK & CO.| F. KESSELL & COMPANY 


BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 
CA N N E D G O oO D § | BROKERS—— Consignments received, and highest prices obtained. 

NASHVILLE TENN Soe poorer A yoy wy are egal 
* . ‘ tions on goods suitable for the Unit i 
311 Commercial Club | Open ies dias atai Raaioten: Senkers: Saute tales 


Twelve years experience in Selling to the Jobbing Trade, Stock Bank, London, England. 
INDIANAPOLIS, = Five years experience as Gen’l Manager of Canning Factory. LONDON BRIDGE, LONDON, S. E., ENGLAND. 


Wholesale Broker in | WHOLESALE SELLING AGENTS 





S——————_ 


ueklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 











Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 
Standard Capacity 
Sizes 3 Ib. Cans SIZE 
No. 8 45 per min. 5x11 ft. 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 57 % 5x13 “ 
12 eo “ 5x15 “ 


Preparing Pumpkin for Canning. 
14 80 " Say * 


It is rapid, continuous in action, and self-cleaning. 16 91 “6 5x19 “ 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons enone per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 1 


PEELE NESTERN AGENTS For further particulars address 


Sprague Canning Machinery Company, SPRAGUE CANNING MACHINERY CO, 


CHICAGO 42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS —— 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thyg 
far with but crude and home made apparatus fo, 
doing the work. The demand for this excelleny 
article of food has, however, grown so rapidly 
that special machinery is now demanded for jtg 
manufacture, We are prepared to satisfy this 
demand with a line of simple, substantial anq 
effective machines which at the same time dogg 
not call for a large expenditure in the equipment, 


HOMINY HULLING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@The above machines are so designed as to 
make the work continuous and systematic. 

@_ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping and sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co. 


42 RIVER STREET 
CHICAGO 
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Coated Cans 


€ 




















LAST WASTE 

ANY SIZE OR | 
SHAPE & A) 
WRITE TOUS | 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 








Pack your beets and fruits in this 
can and retain their natural color 








and flavor. Positively prevents ac- 





tion on the metal. No _ change 
required in your machinery or 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


methods. 
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National Canning € Mig.Co. 


= Cc. S. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 


7 
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The Jersey Queen The Ulery (Corn) Recutter 


TOMATO FILLER With this machine available there is no excuse for your corn 
Sold complete with Saucing Attachment, Topper and Wiper. not looking right when cut. 


For further particulars address For further particulars address 


SPRAGUE CANNING MACHINERY CO, SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. . 42 RIVER ST., CHICAGO. 
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It’s one thing to talk, but “delivering the goods” 
is what counts! 





Geneseo, IIl., August 7, 1906, 


Sprague Canning Machinery Co. 
Chicago, IIl. 
Gentlemen:--- 

It affords us a great deal of pleasure to say to you that the 
Plummer Pea Fillers and Blancher which we installed in our factory 
this spring have fully filled every demand which we made upon them 
and we do not hesitate to say that we gave them a very severe test, 
The representations which you made to us regarding these machines were fully 
carried out, and as regards capacity, we would say that we accom- 
plished more with both the fillers and the blancher than you claimed 
for them. 








Yours truly, 
GENESEO CANNING CO., 
(signed) Wm. Numsen & Sons, Inc., Proprs, | 
Jno. H. Thomas, Supt. 











————__ 
———— 








Double Chain Floater 


This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


SLAYSMAN G&G COQj, tice 3 EW Ale ave. Baltimore, Md. 
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@I have found that the quality of materials which go 
into the manufacture of my flux can be obtained in 
but one factory in the world. I have tried them all. 
I take all they produce. Therefore, the man or firm 
who states that they can match my goods, no matter 
at what price, deliberately misrepresents. 


tandard 
olderin 


lux, 


can’t be matched by anyone at any price. 


@ Next week Ill tell you another reason why you 
should use my flux. 








Manufactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 











FULLY GUARANTEED 


a 


ORDER EARLY. 
We have to refuse late orders 
every year 


g 


— Pe Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents ; 
lie ee ee 44-56 N. Union St., CHICAGO, ILL. 
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PROF. DUCKWALL’S NEW BOOK 
Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@.A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 

@.A manager who will master this text book will com- 
mand doubie his present salary and be worth it to his 


employers. 
This is the text book now used in the Laboratory School. 
Class has been organized. 


Price $5.00 


FOR SALE BY 


A 


Postage, 29c. 


THE CANNER 














CHANGE YOUR LOCATION? 


If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 
<<! 
Rock 
Island 


Especially in the fine truck, berry and fruit sections of Mis- | 


souri, Arkansas and Oklahoma, good openings exist. 
Send for illustrated booklet “Opportunities,” and other literature. 


eM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG. 


ST. LOUIS, MO _ | 


Established 1875 A M. G. Madson, Pres. & Incorporated 199) 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, g 


LETS AER et ES ay, 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers « Merchants 





Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda 


CORN 
RS ES 
TOMATO 
PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 


Seed Farm and Green House: MADSON STATION, W. C. RB. RB. 


= 
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of Terre Haute, Ind., there can be no possible 
an alarm one minute before the time is up as indicated by 
quired for the 


OF INTEREST TO CANNERS 

chance for over-cooking or under-cooking. 
the hand on the dial on the face ofthe clock. The number 
processing is 


W the clock device made by John T. Staff, }., 
Planned similar to an alarm clock, this sounds 

of minutes re- 

thus shown; the 





figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will | 
ring. ! 
@ <A number of 
leading packers |} 


have adopted 
7 / 
y a ties 
WM ii é 


this time device 
and it has 
proven! entirely 
Mr. Staff has reduced the price from 
account @ being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 











satisfactory in 
every instance. 
$7.50 to $3.50 on 
himself. 


| 


| 
| 
| 














THE CHISHOLM-SCOTT Co, 


PEA HULLING MACHINERY 


{|| 
‘ Works: | | 
SUSPENSION BRIDGE, | 
Niagara Falls, 





Baltimore Headquarter 
at office of the 


SINCLAIR-SCOTT C0,, 


Wells and Patapsco Sts, 
Rear of 1800 Light %&, 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 


Conveying Machinery The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 






‘a -F £ 
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Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 










Rope Transmission Belt Conveyors 2 

Appliances, for ail purposes, machine cuts to size, removes small fragments and prepares 
Chain Belting, Barrel Elevators, a perfect product. Guaranteed in every respect. 
Sprocket Wheels, Package Carriers, Write for prices. 
Friction Clutches, Spiral Conveyors, { e ibl i 
Shafting, Pulleys, Gearing. Elevator Buckets. nvinci € Grain Cleaner Co. 

‘ : . e * 
ict “Invincible” Works, = = Silver Creek, N. Y. 





Webster M’f’g. Co., Manufacturers of 


1075-1097 West Fifteenth St, CHICAGO The INVINCIBLE String Bean Grader 


NEW BUCKLIN 
PEA FILLER AND BRINER 








































Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


aaa STANT Being dry it saves 
<<a” ireight and can be 
| shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white’ paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs.....----+++++: 6 cents per lb, 

In 50 and 100 Ib. netsh bobend bens aes ™ vs 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

Bit CRIED « 0:0.0.05:008008008:000005000000008 37 cents per gallon 

























































DARTACTA2 8 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 


BALTIMORE, MD. 
















THE ARABOL M’F’G° CO. 
100 WILLIAM STREET, NEW YORK 
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Kraut Manufacturers, Attention! 


Kraut 
Cutters 


Write for catalogue illustrat- 
ing our new improved Kraut 
Cutters for 1906. 

Superior to any cutter in the 
world. 








Used by all prominent Kraut 
~ £2, Manufacturers. 


Patent 
Core Cutters 


Every Kraut Manufacturer 





_—ae 
Heyden 


Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 





should have one. Saves 15% of 
your Cabbage. Gives the Kraut 
a better flavor. 

Used by all prominent Kraut 
Manufacturers. 

YOU CAN’T MAKE GOOD 
KRAUT WITHOUT IT. 


better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL china NEW YORK CITY 


——S} 








BRANCHES: BOSTON, 85 Co ngre s Street, 
PHILADELPHIA, ‘08 DN. = nt es eet, 
PROVIDENCE, 13 Mati on n St treet, 
CHICAGO, 134-136 Kinzie Street 
HAMILTON, CANADA, 24 Catherine Street N. 


MONTREAL, CANADA, 17 Lemoine Street. 


—————————— 
sarnmnnrnrnrnernrnmnrnerernren rere : 


The Hammond Labeler 


Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 


John E. Smith’s Sons Co., 


BUFFALO, N. Y., U.S. A. 





























— FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 




















If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


ryyyyyyevrveryyrrvreerrcrere reer rerrecreriieirererreriirirrrorr roo) 
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Sanitary Cans 








FOR, HAND FILLED GOODS 


Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 














SANITARY CAN COMPANY 


Fairport, NHew fterst 
NEW YORK OFFICE: 105 HUDSON STREET 


I esos rea 
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FIRE AND FREIGHT 














“Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your CAN SUP- 
PLY by firer 

Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 














- 








American Can Co. 


Baltimore——Chicago——-San Francisco 


—_ 


——— 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 














THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 
JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 


United States and Canada, Ome@ year... 2.1... ccsecscccccosecees cence $3.00 
I ID FOO ic dsctindsdcdcncicbasbebaceenenseckascebese seuss 5.00 
4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 











Imported peas will be high this year, since advices 
from the other side say the French and Belgian packs 
are short. 

* + & 

Sell your second-hand apple and pumpkin machinery 
before it’s too late. A CANNER Want Ad. will find 
somebody who'll buy it. 

ses 

Every corn packer should read the important an- 
houncement by Prof. Duckwall, director of the Nation- 
al Canners’ Laboratory, on page 27 of this issue. All 
are vitally concerned. 

s + & 

The Pure Food Commission, which will begin its 
hearings in New: York City on September 17th in 
the rooms of the Board of Trade and Transportation, 





enforcement of the national act, will bar all consti- 
tutional discussion, which undoubtedly is a wise de- 
cision. Were constitutional reasoners to be given 
an inch they would be sure to take a good many ells. 
Confining the hearing within certain limits will mean 
that more will be accomplished. 
s= * 8 

Colonel Charles A. Williams, U. S. A., command- 
ing the department of the Visayas, Philippine Islands, 
has come to the front with a knock against canned 
meats, stating that the contents of the cans deteri- 
orate with age, and on this account recommending 
that the War Department require the date of canning 
to be placed on all labels covering foods purchased 
for army needs. Colonel Williams probably hadn’t 
heard that the Congressional committee which looked 
into the dating proposition found such a requirement 


would be uncalled for. 
s s 


There are people, including the editors of Chicago 
daily newspapers, who apparently think that a terri- 
ble state of affairs exists in a business if occasionally 
there are found some spoiled or otherwise unfit goods. 
It is noticeable that they are subject to spasms of in- 
dignation only when the goods happen to be food 
products, though to our mind it is but natural that 
occasionally some spoiled foods should be found, and 
the spoilage be due to nobody’s evil intention or de- 
sire to in any manner impose on the public. It seems, 
however, never to occur to the sensationalists that 
those in whose hands the goods happen to be when 
found are aught but villains of the deepest dye, hav- 
ing sinister designs on the people’s health and purse. 

* * 7 

Commenting on business conditions, Bradstreet’s 
weekly trade review says that “Fall trade has still 
further expanded; buyers are in all leading markets 
in large numbers and are operating freely despite 
temporary checks caused by hot or rainy weather. 
The same is largely true of industrial operations, 
which go forward with a steadily increasing volume 
of output and with available capacity in leading lines 
booked far ahead. In the iron and steel industry all 
records for August have been eclipsed, and, in fact 
some lines report the month to have been the best 
ever witnessed.” Dun’s report notes that “Trade re- 
ports indicate wholesome activity. Steel mills will re- 
quire all the material that can be furnished. This is 
typical of the situation in all leading branches of in- 
dustry.” Speaking of the business situation in the 
Chicago district, Dun’s report says: “The high po- 


sition of business generally is strongly sustained. Crop 
reports confirm the former high estimates of har- 
vest returns thus far, while weather conditions have 
most favorably advanced the growth of corn.” 


THE CANNER AND DRIED FRUIT PACKER. 








CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G.CRANWELL, Pzxwr. FACTORIES: 
A. W. NORTON, Vice-Prze’t. _OHIOA Go 
F. P. ASSMANN, Szor & Texas. SYRACUSE 
J. O. TALIAFERRO. 
B. H. LARKIN. 


Oo. A. SUYDAM, Sarzus Acuxt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can”? over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 





Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


Tuomas G. CRANWELL, President. 


























OLITICS is responsible for incompetent office- 
holders like “Fish” Murray and others who 
run riot and do incalculable injury to the 





reputations of honorable business men and 
industries which deserve increasing public support 
rather than the abuse which during the last several 
vears has been heaped upon the canning industry. The 
system which makes it possible for utterly ignorant 
persons to gain appointment to offices which should be 
filed by men possessing special knowledge is wrong, 
since unoffending people are made to suffer by their 
blundering. 

Murray, Chicago’s chief food inspector, has done a 
yast deal of harm to the canning industry since he re- 
alized recently that it was necessary for him to “get 
busy” or lose his job. Had Mr. Murray been pos- 
sessed of even a fair knowledge of the canning busi- 
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Unfit Food Inspectors. 


ness he would hardly have performed so spectacularly 
as he did during the first few days of his “‘crusade” 
against reprocessing. His actions, his words also, dem- 
onstrated that he is densely ignorant concerning 
canned goods. His assertion, for instance, that the 
majority of canned goods is swelled was ridiculously 
untrue. If any such percentage of canned fruits and 
vegetables developed into swells it would be simply 
impossible for anybody to remain in the business. The 
art of canning—preserving foods in hermetically sealed 
packages by sterilization—has been perfected to such 
a degree that the percentage of swells is insignificant. 

Murray is not the only incompetent whose ignorance 
affects the food canning industry. Other cities and 
states have food officials equally unfit. In no other 
country would untrained, ignorant men be appointed 
to perform duties so important as the supervision of 
the people’s food. 


France’s New Food Law. 


RANCE has a new pure food law which in 
theorv is unlike our State laws. The 
Gee) theory of the French law is not only the 
ws . 





own 


proteciion of consumers from imitation or 
adulterated foods and beverages, but also the pro- 
tection of certain localities, as places of production 
and manufacture, which have acquired reputations as 
producers of a superior ,article. a 

The new French law is very broad in its scope and 
‘includes in its protecting provisions practically every 
article of food produced in France, and might very 
appropriately be called a “pure food law.” But it 
aims to give protection to the producer and the place 
of production as well as to the consumer. It con- 
templates, for instance, that if Roquefort cheese is 
oroduced in a certain district of France, that this dis- 
trict has built up the world-wide fame that Roque- 
fot cheese possesses, and has developed its manu- 
facture to perfection, with the reputation of this par- 
ticular cheese {o maintain, that the article and the 
consumer should be protected; that the section of 
country where Roquefort cheese originated should be 
orotected as the place of production and the place of 
manufacture; that as genuine Roquefort cheese is 
made from ewe’s milk, it is not Roquefort cheese at 
all if mixed with cow’s milk or other materials, as is 
often the case. 

“Pate de foie gras” is a select French delicacy 
and manufactured in the province of Lorraine, which 
tiginated and perfected this industry. Now it is 
proposed to protect the province and consumers from 
imitations under the same name “pate de foie gras.” 
Burgundy has produced “burgundy” wine for cen- 
turies, and the ancient province of Champagne has 
produced champagne grapes since the fifth century or 
linger. The new law will not permit any materials 
grown outside these districts to be manufactured into 
wine to be called “burgundy” or “champagne.” 
Neither can the materials from these districts be 
transported away and manufactured into “burgundy” 
or “champagne” elsewhere. 

“Each district is protected as a place of produc- 
tion and a place of manufacture as applied to local- 
ities where the production depends upon a particular 
soil and climate,” says an American consul in a spe- 
cial report. “The French lawmakers believe this is 
the only way to secure protection against fraud. The 


wilh 


articles can not be produced or manufactured away 
from the districts which established the reputation 
any more than another who is not the owner of a 
registered trade-mark in the United States can manu- 
facture and seil an article labeled with the trade- 
mark that carries a great reputation with it. 

“To illustrate in another way the idea of the new 
law: ‘Marseille Soap’ is a low-priced soap with a 
great reputation in France and other countries of 
Europe. The materials from which this soap is made, 
however, are not produced exclusively in any par- 
ticular province or country, and never were. The 
manufacturers purchase the materials in France and 
from other countries; therefore the law does not es- 
say to protect Marseille soap and similar commodi- 
ties. Such articles in the protection given are mat- 
ters of a registered trade-mark only, and the new 
law does not apply. 

“Tt is asserted that the best grades of California 
wines are sold as ‘bordeaux,’ ‘burgundy,’ or ‘cham- 
pagne,’ and that only the poorest qualities of Cal- 
ifornia wine, for the most part, are credited to the 
State. According to this point of view the California 
wine makers have deprived themselves of the reputa- 
tion their wines should have. Had they stood on 
their ‘own bottom,’ instead of placing their best wines 
on the market under imitation names, the California 
wine industry would be in a more satisfactory condi- 
tion than at present. The reputation the Australian 
wines have made in England and other markets is 
contrasted to that of California. In this connection 
it is pointed out that such laws as France has had in 
the past, and particularly such a law as the one men- 
tioned above, could not be applied to California wines 
if similar laws were enacted in the United States, be- 
cause California products did not make the reputa- 
tions of the names they go to the markets with. 

Our national law prohibiting false labeling of food 
products as to the locality where packed is in this re- 
spect like the new French law, though the framers 
of the American law probably had in mind the pro- 
tection of the consumer rather more than the local- 
ity of production. It is illegal, however, to label 
Maryland or Michigan or other peaches as packed 
in California unless actually originating in that state. 
It is also against the law to label corn as “Maine” 
corn unless the prodtct be actually produced and 
packed within the State of Maine. 
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There is almost universal complaint among the pack- 
ers and growers of excessive rains. THe CANNER has 
received during the past week a large number of 
direct advices from the principal canning states, and 
the great majority of these speak of damage inflicted 
hy continued wet weather. Indiana’s tomato crop 
has suffered materially. As a telegram received from 
e southern part of the state on Tuesday of this week 


th : ae : 
“Continued rains and excessive hot weather the 


says, . 
past ten days have damaged tomatoes in central and 
hern Indiana twenty per cent.” The damage is 


sout ° 
not confined to Indiana. Other western states report 


injury, varying in extent. Damage has been done in 
\ichigan, Illinois, and much in southern Ohio. Ken- 
tucky’s prospects are not as good as earlier in the 
summer, and tomato fields in the heaviest packing 
section of Virginia have suffered very heavy dam- 
age, Which will be even more apparent when the pack 
comes to be counted than at the present time. 

Reports to THE CANNER state that some of the 
largest tomato canners in important packing points 
in Maryland and Deleware do not believe that the 
pack of their localities, taken as a whole, will equal 
what they turned out last season. The canneries are 
all running now, but the tomato crop, although good 
in many places, has been materially injured by the 
continued rains, and the increased acreage set out will 
not mean a corresponding increase in production of 
the canned article. 

A letter teceived by THE CANNER from one of the 
largest packers of canned goods in Harford county, 
Md., shows how seriously some of the tomato acreage 
in that section of the country has suffered. They 
write that the tomato outlook is more discouraging 
than ever, showing that “Some few patches situated 
in the hills are looking fine, but all low land is en- 
tirely gone. We have a twenty-five acre field that 
is situated pretty high, and will venture to say that 
we will not get fifty bushels to the acre, and the great- 
er part of our acreage contracted for is in about the 
same situation. We have had two small runs, but 
will not have anything to speak of before September 
1. We do not think an early frost will hurt toma- 
toes very much, as there is no late setting on the vines. 
Our pack of tomatoes will be cut short fifty per 
cent.” 

Attention is closely riveted on peaches and toma- 
toes. Concerning the latter, a Baltimore report seen 
the first of the week states that “Nearly everyone is 
watching the weather closely, and every heavy down- 
pour of rain, apparently, increases the buying orders. 
Shipments this week have included almost every im- 
portant market east of the Rockies and south of the 
northern border line. At the present prices, this sec- 
tion eppears to be the source of supply for the Au- 
gust pack. Whatever the future may show, to-day’s 
market quotations are firm, and the jobbers seem to 
be gaining more confidence in the safety of their pur- 
chases,” 

_ Reports from Maryland country points, especially 
Irom the peninsula districts, are not at all encourag- 
ing and quite a number of the peninsula tomato can- 
ners remain out of the market; and reports state that 
there is more or less buying for county packers all 
the time. “While the weather conditions are better 
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than*they were a few weeks ago and the rains are 
not so incessant,” says another report from Baltimore, 
yet we are having what might be called ‘rainy 
weather’ all the time, and very gloomy reports are 
being sent in by some country packers. The acre- 
age, however, is pretty big and the crop can stand 
considerable damage and still make a good sized pack 
of tomatoes. The situation, however, at present looks 
rather strong, and the idea that the conditions are in 
favor of a demoralized market is hardly justified. With 
jobbers all over the country entirely cleaned up on 
tomatoes, and slow deliveries being made, and likely 
to be made for a week or two on futures, it looks as 
though the market will remain steady. Added to 
this, the heavy sales of futures will keep packers 
going for some time, and it is difficult to see how 
there can be any surplus of tomatoes on the market 
until late in the season, if it comes at all.” 

“Most packers are making half-day runs about 
every other day; they will hardly get under headway 
until the latter part of next week,” writes a well- 
informed authority at Aberdeen, Md., who, continu- 
ing, says: “A number of reports indicate the proba- 
bility of a falling off of tomatoes after September 15 
to 20. It has been difficult to obtain satisfactory 
stock for packing on account of so many rains and 
watery condition of fruit. For this reason, the canned 
article does not stand up as well as desired by pack- 
ers, even thought the best of care has been used in 
obtaining best results. Judging from the samples ex- 
amined, there are indications that it is probable, in 
some cases, that ‘water wagon’ has not been far dis- 
tant, and presumably on account of the exceedingly 
wet season, other ingredients have been obtained at 
lower cost than raw tomatoes, which have been bring- 
ing a pretty fair price throughout the week. While 
it is possible to obtain some fairly good marks for 
what might be termed fair standard tomatoes on 
basis of 72% cents for 3s and 52% cents for 2s, 
strictly full standard stock cannot be obtained unde1 
75 cents for 3s and 55 cents for 2s.” 

The peach market has been the center of attrac- 
tion in the Eastern canned goods situation during 
the past week. Reports coming from the peach grow- 
ing districts and throughout the section tributary to 
Baltimore, have been very largely unfavorable, be- 
cause of the weather conditions, the rains infticting 
heavy damage on the crop. In this connection a 
statement made by one of the best informed Balti- 
more concerns contains the following: “Only a com- 
paratively small portion of the pack usually made 
up to the same date in previous seasons, when the 
crop was not a failure, has been secured this season, 
and unless the later varieties of the fruit prove suffi- 
ciently plentiful to overcome the shortage, of which 
there is at present small encouragement, we shall have 
to record another small output, instead of a large 
pack, after the most promising prospects at the start 
of any season during the last six or eight years.” 

Another well informed concern at Baltimore re- 
ports that “Packers are all behind their orders, most 
of them have withdrawn from the market. With the 
exception of No. 3s and gallon pies, it is almost im- 
possible to fill any orders for peaches, such as No. 3 
seconds and standard yellows. There is a heavy de- 
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mand from all sections of the country, and we are 
carrying on our list a number of unfilled orders. It 
is not a question of price with the packers. There 
is no doubt but what if prices would be made by them 
of 5 or 10 cents per dozen higher than the rtiling 
prices a week ago, a good deal of business could be 
done. Packers, however, have simply taken the stand 
that they will stay out of the market until their orders 
are filled, and that as they get a surplus they will 
offer them at the market prices at that time.” 
Reports from corn packers published in this issue 
note conditions hardly as satisfactory as a week ago, 
though the outlook on the whole continues 
Need of rain is felt at a number of points in the west, 
causing the crop at such places to mature too rapidly, 
yet the sweet corn crop at some packing points in II- 
linois has been damaged by heavy rainfall. Reports 
from New York state indicate improved conditions 
in the crop as compared with last year at this time. 


gor dl. 


Tomatoes 

The feeling on tomatoes is a little firmer to-day, the 
stronger coridition of the market being on account of 
the very unsatisfactory crop reports from the east, 
as well as from southern Indiana and southern Ohio, 
where recent weather conditions have been unfavor- 
able.’ The range on tomatoes at present is from 8oc 
to 85c per doz., according to quality. Goods have 
been sold here at both of these figures this week. The 
markets are now practically one, as packing has been 


under way for some days, and the earliest of the 
1906 production may be received at any time. New 
York advices indicate an active demand, with a 


stronger tendency on tomatoes, quoting old er yp spot 
firm at 80c, and reporting considerable sales of new 
packing for deferred delivery. A report also notes 
that the offerings of New Jersey tomatoes are sparse, 
and that 3s are being held on the basis of goc per 
dozen, factory, for new packing, gallons $3.00. For 
the condition of the Baltimore market letter 
of our correspondent on another page in this issue. 


see the 


Corn— 
Quiet has prevailed in the corn market since our 
last report. Old pack western standard corn is ob- 


tainable at from 52'%4@55c delivered here, and new 
is offered at 55@57'%4c per doz., Chicago. The week 
has been without development or feature of new in- 


Advices on the New York market note quiet 
there also, and one advice says that the tendency is 
downward owing to the excellent condition of the 
crop. Baltimore quotes standard Maine style at 52%c 
per doz., factory, extra standard at 55c. 


terest. 





Peas— 

Peas -have settled down. 
than it was recently, the 
active buying going 
the market is firm. 


The demand 
trade brez 
on a short while back, p, 
There is a wide difference ; 
the deliveries of peas by western packers this ear 


NOW ig leg 
athin If after the 


Some of the Wisconsin packers, 
ered as low as 25 per cent on some grades of Ajj. 
kas, standard 5s, others making deliveries Of 50 pe 
cent, 75 per cent and 80 per cent, and some deliveres 
in full, those who probably had sold few future 
Peas are strong in the New York market, a repor 
stating that contracts have practically absorbed 4) 
the pack. 


for instz ince, deliy 


\- 


Fruits— 

Offerings of peaches of all grades, including both 

California and eastern packings, have been very ligh 
pees in consequence the market is extremely strong 
and tending upward. On top of this there is an ge. 
cellent demand. In Chicago there has been an actiye 
business in gallon pie fruits of all descriptions. oh. 
bers have been after the and in some cases 
the same stock has changed hands several times over 
Nearly all the California packers have withdrawn from 
the market; but for the situation on the coast se 
the letter of our special correspondent elsewhere jp 
this issue. Advices from Baltimore, where prices are 
higher than last week, indicate the probability of 
further advance. While a reaction is possible, such 
an occurrence is not thought probable under existing 
conditions, most of the packers being sold ahead and 
not anticipating further business. We hear of offer. 
ings there of No. 3 second yellows at $1.10; No, 2 
second yellows, 75c; No. 3 second whites, $1.05; No. 
2, 70c; No. 3 peeled pies, yellow, $1.05; white, $1.00: 
No. 3 unpeeled pies, 67'%4c; gallons, $2.20; gallon 
peeled pies, $3.50. There is a strong market on small 
fruits generally. Stocks as a rule are very light. Bal- 
timore advices note that some small fruit items there 
are already cleared out. No. 2 red cherries are in 
very light supply. The market f. o. b. Baltimore 
is practically 65¢ per dozen. Some Baltimore quota- 
tions are No. 2 standard Bartlett pears, 60c; No. 3, 
75c; No. 2 standard red cherries, 60c; white, $1.15; 
No, 2 extra standard white cherries, $1.25; No. 3 ex- 
tra white cherries, $1.90; No. 2 standard raspberries, 
85c; gallons, $4.75. Other f. o. b. Baltimore quota- 


goods, 


tions are: No. 2 standard blackberries, 60c; No. 3 
standard blackberries, 85c; gallon standard blackber- 
ries, $3.75; No. 2 extra blackberries, 90 No. 2 ex- 


tra fancy blackberries, $1.10@1.20; No. I extra fancy 
blackberries, 75c; No. 


2 standard gooseberries, 80c; 














TIN PLATE TALK 















q@DO YOU REALIZE that all the particular packers who demand a perfect 
package for their goods are using Pope ‘‘Clean and Bright’’ 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 


Tin Plate? 
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sallon standard oseberries, $4.50; No. 2 standard 

5° : or 7o . rune er a 

blueberries, 9OC ; gallon standard blueberries, $5.00. 
‘ne advices te a very strong market on blue- 

Maine aavic : y s g It 

7 ing $4.50, f. o. b. factory, on gallons. The 


berries, quoting 9+. ee 
last quotation W« heard on Michigan gallon blueber- 
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Beans 
A great many thousand cases of string beans have 
been sold this week to jobbers in the Chicago market. 


Reports on crop shortages in New York state and in 
other sections no doubt stimulated the interest. There 
has been a large demand all during the week and 
sales have been made at an advance of from 5 to 10 
cents per dozen over the opening price. As the situ- 
ation is very strong, the tendency of prices is still up- 
ward. Baltimore notes that the pack of lima beans 
is coming in in a small way. Packers are not making 
prices on them as yet. One commission house, how- 
ever, advises that it can probably fill orders for new 
pack standard greens at goc, f. o. b. 

Apples— 

No change in prices on 1906 gallon apples, which 
are quoted at $1.90, f. o. b. factory. Michigan new 
crop 3s are offered at 65c factory. The spot market 
is firm, but there is very little stock left. Southern 
packers offer new apples through Baltimore brokers 
at 75c for 3s, and $2.25 for gallons. 

Sardines-- 

Domestic sardines are firm. Demand is good at 
present. Our last advices from Maine noted no change 
in the situation as regards the pack. 

Oysters— 

The market on cove oysters remains very firm. 
Stocks in Baltimore are small, in fact, nearly cleaned 
up. We hear quotations of 7oc on No. I, 3-0z., 75¢ 
on 4-0z., 80c for 5-0z., $1.35 on No. 2, 8-0z., $1.45 
on 10-0z., f. o. b. factory, freight rate equalized with 
Baltimore. We also hear 7oc quoted on No. I 4-0z., 
75c on No, I 5-0z., f. o. b. Savannah. 

Salmon— 

Opening prices for the 1906 season were named on 
Monday by the leading interests as follows: Red 
Alaska, 95 cents per dozen; medium red, 85 cents. 
Pinks are firm and the Kelly-Clarke Co. has advanced 
the figure from 75 cents at which pinks opened six 
weeks ago, to 80 cents. These prices are on the basis 
of talls: The quotation of the few halves packed in 
the north is 85 cents and on the flats, $1.15. Figures 
on red Alaska talls are 10 cents higher than last 
year’s, and on halves and flats last year’s prices pre- 
vail. The total pack of Alaska is estimated at 1,600,- 
000 cases. Red and pink have each fallen 15,000 
cases below last year’s pack, and the trade had ex- 
pected the high opening figure that has been an- 
nounced. Orders have been freely confirmed at the 
above figures. 

On Saturday last, August 25, the Deming & Gould 
Co., distributors for the Pacific American Fisheries, 
announced the following opening prices: 1 Ib. tall 





The Albert Landreth Co. 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
Satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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sockeye salmon, $1.45; 1 Ib. flat sockeye salmon, 
$1.60; '4-lb. flat sockeye salmon, $1.00; 1 Ib. tall 
Cohoe salmon, 85c; 1 lb. flat Cohoe salmon, $1.00; 
Y, lb. flat Cohoe salmon, 72%c; 1 Ib. tall red Alaska 
salmon, 95c; 1 lb. tall medium red Alaska salmon, 
85c; 1 Ib. tall pink Alaska salmon, 75c. 

In the same circular the Deming & Gould Co. had 
to say of the season’s pack: “Sockeyes—The total 
pack on Puget Sound this season amounts to 170,000 
full cases, as compared with 1905 pack of 845,000 
cases, making a shortage of over 650,000 cases. The 
carry-over from 1905 into this season is not to exceed 
135,000 cases, showing the distribution to have been 
over 700,000 cases in the past twelve months. With 
a carry-over this year of 135,000 cases, and a pack of 
170,000 cases, we have an available supply for the 
next twelve months of 305,000 cases, which is less 
than 50 per cent of the actual distributive demand of 
the past twelve months. Cohoes—The pack will not 
be made until the last of October, and there is every 
reason to believe it will be no larger, if as large, as 
last year. The entire pack of 1905 was distributed 
before the 1st of January, and has gone into con- 
sumption. The 1906 pack will come on to bare floors. 
Red and Medium Red Alaska—The pack is made, and 
is known to be about 250,000 cases less than 1905, to 
say nothing of the carry-over from 1904 of about 
750,000 cases. The stock in first hands is entirely ex- 
hausted. Pinks—The pack in Alaska will be slightly 
in excess of last year, but there will not be a case 
packed on Puget Sound, as this is the year they do 
not run in those waters, and owing to the absolutely 
bare market, from packer to retailer, it is more a 
question of finding sellers than buyers. Chums— 
They, like Father Grime’s coat, “will not go half way 
round.’ ” 

F. A. Aplin, of the J. K. Armsby Co., 
the total available supply of red salmon at 
cases, 2,669,660 cases less than a year ago. 
ket is very strong on all grades of the fish. 


estimates 
2,314,000 
The mar- 
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There-is a firm feeling on raisins. Fancy seeded 
for November shipment are quoted at 55gc. Based 
on crop shortage, estimated at from 25 to 30 per cent, 
the market on Turkey Sultana raisins is higher. 
Peaches— 

There is a very firm market ruling on peaches and 
the tendency is toward higher quotations. There are 
a great many jobbers whose requirements are still un- 
satisfied, and, as the “Fruit Grower” remarks, “Under 
the lessened quantity available and bare markets ex- 
isting, many look for this line to hold its own, and 
all stocks to get cleaned out at good figures. Recent 
quotations in the country are up to gc for orchard run 
peaches.” 

Apricots— 

Apricots are firm at no change in the prices. 

California output will be very small. 


The 


Prunes— 

Santa Clara prunes in last advices were quoted f. 
o. b. coast at 2@2'%c four-size bag basis, for ship- 
ment in October. The market is weak, though it is 
not easy to understand why, with everything else in 
the line of dried fruits so firm. Some of the growers 
are refusing 2c basis for Santa Claras. Many pack- 
ers are out of the market altogether so far as selling 


is concerned under present conditions. Reports from 
the coast indicate that the Santa Clara valley crop wil 
be larger than expected. 1 
Apples— 

Spot prime evaporated apples are firm, with ligh 
offerings. Prime for October delivery are quoted 
6'4%c; November, 57éc. ; 





%| CANNERS’ SUPPLIES |f 


Cans— 

The market on packers’ cans is entirely without {g. 
ture. There has been no change in quotations, apj 
there is nothing new to report. The leading make, 
continue to quote price as follows: 

American Can Company—No. 1, 134 inch opening 
$9.50; No. 2, 13% inch opening, $12.50; No. 2%, 2 1 
inch opening, $16.00; No. 3, 2 1-16 inch Opening 
$16.50; gallon, a4 inch opening, $40.00. For deliyen 
March to October, inclusive. , 

Continental Can Company—No Is, $9.50 No, x 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons 
$40.00. Solder hemmed caps, 134 inch opening, &&% 
per thousand, 1%4 inch, 85c; No. 2, 2 1-16 inch, $1.30 
2% inch, $1.50; 2 7-16 inch, $1.70. For deliver 
March to October, inclusive. 

The Wheeling Can Company quotes: No. Is, $9.50; 
No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50 
For delivery March to October, inclusive. 

The above quotations are f. o. b. makers’ factory, 

The Virginia Can Company quotes: No. 2s, 1% 
inch opening, $12.50 per thousand; No. 3s, 2 1-16 
inch opening, $16.50. Delivery March to October, 
inclusive. Usual differences for other size openings 
Solder applied caps, 134, 85c per thousand; 2 1-16, 
$1.30; 2 7-16, $1.70; f. o. b. factory, subject to change 
without notice. 

Pig Tin- 

Spot tin continues scarce, but the call for quick ée- 
liveries is light, consequently no opportunity has 
arisen to boost prices—in fact, market has sagged 40 
to 50 points during the week. We quote as follows 
for delivery f. o. b. New York: 

Spot. 
oo +s 2941.00 
41.25 











Aug. 
$40.50 
40.75 


Sept. 
$40.00 
40.25 


5-ton lots 
1-ton lots 
Tin Plate— 
Owing to a recent advance in sheet bars, and the 
continued heavy business ahead of the mills, an ad- 
vance in plates is in some quarters considered immi- 
nent. These reasons for a rise are certainly legiti- 
mate, and consumers can hardly make a mistake in 
contracting ahead. Some of the larger ones are said 
to have already bought for deliveries into next year, 
and such purchases look good to us. Prices remain as 
follows, f. o. b. mill: 
RESSEMER STEEL COKES, 
14 by 20 (107-lb.) 
14 by 20 (100-Ib.) . 
14 by 20 (95-lb) ... 
14 by 20 (9o-lb.) . 
Usual differentials for odd sizes, etc. 





Second-Hand Cannery Supplies. 


Factory owners wishing to either buy or sell seeond 
hand cannery supplies should make prompt use of THE 
CANNER’s Want Department. CANNER Want Ad. 
get quick answers, 
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The Best Cans 





Packers cannot afford to use any except the BEST CANS, 


no matter how cheap the price. 


THE VIRGINIA CANS 





are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 


its customers have the advantage of prompt deliveries 





and cheap freight rates on all shipments, whether 


North, East, South or Wes. 
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ILLINOIS. 
Cobden, Ill., Aug. 25, 1906. 


Epiror CANNER: At this writing tomé toes promise to be 
about 75 per cent of a crop. This is owing to drouth when 
plants were set in field and now the continuous rains for 
the past two weeks have caused the tomatoes to rot on the 
vines. We commenced canning tomatoes at this point Aug. 
Ist, but = to this time have not been able to run more than 
half of the time. This same rainy weather is doing consid- 
erable Praha to our sweet potato plants. 

CoppEN CANNING Co. 
Freeport, Ill., Aug. 25, 19006. 

Epitror CANNER: We have just started canning and our 
yield is hardly up to the average. We have had two cloud- 
bursts within the last ten days, and never before did so 
much water fall in the history of this city. Our acreage was 
about 20 per cent less than last year to start with, and we 
shall lose by high water at least 40 per cent of this year’s 
making a total of 50 per cent of last year’s acreage. 

KEENE CANNING Co. 


acreage, 


Gibson City, Ill., Aug. 25, 1906. 
Eprror CANNER: We are just getting started on our pack, 
and cannot give the close estimate that we can a little later 
on. In our opinion the yield per acre will not exceed 60 to 
75 per cent of a normal yield and our acreage is 
50 per cent. Therefore we will have the 
us, in ten years or more. 


reduced 
smallest pack, for 


Gipson CANNING Co. 
Kansas, Ill., Aug. 25, 
prospects for corn in this 


1900. 


Epiror CANNER: The section 





are very satisfactory. 
Kansas CANNING Co 
OHIO 
Cleveland, O., Aug. 27, 1906. 
Epiror CANNER: Sweet corn in Chautauqua, Cattaraugus 


Co., N. Y., bids fair, from present 
best crop that has been experienced in five years. Every in- 
dication points to a full pack. 


Haserot CANNERIES Co. 





NEW YORK. 

New Hartford, N. Y., Aug. 27, 1906. 
EpitoOR CANNER: The acreage of sweet corn in New 
York State is very much less than usual, a number of fac- 
tories being closed, and those which are operating have 
all reduced their acreage The growing crop is very 
promising and very early. Many of the factories are now 
in operation, and almost all will be in operation by the end 

of this week. NEW HARTFORD CANNING CoO. 


Geneseo, N. Y., Aug. 24, 1906. 
corn crop is in about the same 
The acreage is very much reduced. 

Winters & PropuHet. 


Hamburgh, N. Y., Aug. 25, 1906. 
Corn crop is good, much better than 
have only one-half as large an acreage, how- 

HAmBuRGH CANNING Co. 


CANNER: Our 
as last year. 


EpItor 
condition 


Epiror CANNER: 


last year. We 


ever. 








IOWA. 


Harlan, Ia., Aug. 23, 1906. 
have one-third less acreage than in 
but the present prospect is as good as last year. 

MERRELL CANNING Co. 


Epitor CANNER: We 
1905, 


Marshalltown, Ia., Aug. 27, 1906. 
Epitror CANNER: Conditions of the corn crop (sweet 
corn) are practically unchanged since last reported to you; 
about 50 per cent of last year’s pack is all that can be ex- 
pected. A. T. BrrcHarp. 


Red Oak, Ia. Aug. 25, 1906. 
Eprror CANNER: We are having a prolonged spell of dry, 
hot weather here which is shortening the corn crop very 


indications, to be the ¢ 





appreciably. The late corn is not filling out 
our crop will probably be a little more than half the 
last year's. Rep 


as it should and 


Size 
Oak C ANNING G. 


MINNESOTA. 


St. Bonifacius, Minn., Aug. 25, 199, 
Epiror CANNER: Our corn acreage is about 75 Der cen 
of last year’s and the average for the state is even less, 7}, 


stand is fairly a, but early varieties suffered by heat ‘n 
are maturing too fast. We have been running on early 
Crosby for several days and evergreen will come 


in a fey 


days. The quality is extra fine. 


MINNETONKA CANNING Co, 


Cannon Falls, Minn., Aug. 25, 1996 
Corn at the present time is about a week 
last year. Acreage about 50 per cent of ky 
yield fully as good. f 


Epiror CANNER: 
e: arlier than 
year’s, 

Cannon Fatts Canning Cp, 





COLORADO, 


Denver, Colo., Aug. 
The present outlook for fine tomat 
crop is very good. If we don’t get an early freeze we shal 
have a good pack. Received the first car load of tomatoes 
to-day and commence canning Monday, 27th. 


KUNER PIckLe Co, 


25, 1006, 


Epiror CANNER: 


KENTUCKY. 
Sebree, Ky., Aug. 25, 1906. 
Epiror CANNER: We have just got started to packing 
tomatoes. Our acreage is about 25 per cent more than least 
year, but the recent rains have reduced our yield to about 50 
per cent of last season, and if it continues to rain we fear 
we will not get 25 per cent of a yield. Blooms are all “" 
off the vines and the green tomatoes are rotting badly, 
well as the ripe ones. 
SEBREE CANNING Co. 





DELAWARE. 


Seaford, Del., Aug. 27, 1906. 
EDITOR CANNER: We are still having almost daily 
rains. The tomato cropin cur vicinity is very short. In 
the upper part of the state crops are fairly good. Our 
pack will be below the average and don’t believe the pack 
on the Peninsula will be any larger than last season. 
E. E. Ross, 


Sauna, Del., Aug. 25, 1906. 

Epitor CANNER: Will have about ninety per cent of a 
tomato crop in this locality this year as compared with sixty 
per cent crop last year. Prospects for a general average of 
about sixty per cent of a crop for the entire State of Dela- 
ware. J. H. Horrecker Cannine Co. 





PENNSYLVANIA. 
New Holland, Pa., Aug. 25, 1906. 
Epitor CANNER: Do ‘not can tomatoes to amount to any- 
thing. Will pack possibly 100 or more cases. This will be 
more than last year. H. MusseLMaN. 








MARYLAND. 


Perryman’s, Md., Aug. 27, 1906. 
EDITOR CANNER: We have had four days of wet, sultry 
weather, and pretty generally throughout Delaware, Mary- 
land and New Jersey it is raining now. Both tomato and 
corn canners have suspended operations since last Friday, 
as it is too wet to goinco the fields. | Tomatoes are rotting 
badly, even the green ones are rotting and falling off the 
vines. Our tomato crop is going back every day. The 
farmers are complaining bitterly, as they have had no crops 
for two years now, and this year the once fine prospect is 
shattered. The sugar corn is abnormally short, both in 
acreage and yield, and the quality is nothing to speak of, 
owing to the unevenness of ripening The canners have to 

employ men to pick out the inferior ears. 
JoHN W. Bay & Co. 
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Iron Hill, Md., Aug. 27, 1906. 
Conditions for tomatoes are very bad. 
for four days and tomatoes are rotting 
green and ripe. 


forror CANNER 
It has been rainin £ 
the yines, both 


Wao. B. Watton. 
Odenton, Md., Aug. 20, 1906. 
The middle crop of tomatoes that is 
heavy, but it looks like the late crop is going 
heavy rains have drowned them out. 
>. M. Murray & Bro. 


EpitoR CANNER: 
n now 1S very 
» be short. The 





VIRGINIA, 


Dunnsville, Va., Aug. 25, 1906. 
EpiToR CANNER : I have sufficient acreage to pack 20,000 
aces of No. 38, but will consider myself fortunate if | get 
000 cases. Ihe condition of the crop is worse than it 
last year even We have had so much rain that the 
all been washed off and the tomatoes that 
remain are rotting before they ripen. I have never, in my 
% years’ experience in the packing business, seen such a 
vate of affairs. This condition extends from Fredericksburg 
to the Bay and from the Potomac to the James River, the 
sreatest tomato producing section in this Stz ite. Our entire 
-_ of peaches rotted on account of the rains. 


J. E. 


We AS ie 


oom has nearly 


KRIETE. 
MICHIGAN. 

Yale, Mich., Aug. 25, 1908. 
There are no tomatoes raised in this 
vicinity to speak of. Neither has there been for the last 
three years. Other crops such as corn, while the recent hail 
sorms hurt them considerably, there will be a normal crop 
ere. Yate CanninG Co. 


Eprror CANNER: 


Blissfield, Mich., Aug. 25, 1906. 
Eprtor CANNER: The tomato crop in this section promises 
io be a fair one, though badly damaged by rain in some 
localities. Acreage is normal. 
Home CANNING Co. 





INDIANA. 


Crothersville, Ind., Aug. 25, 1900. 
Eprror CANNER: Up to date we have made five small 
runs on tomatoes. Heavy rains in the last two weeks have 
lamaged the crop in this section to a great extent, and at 
the present time we do not think our pack this season will 
exceed last year’s in proportion. We have out about 75 more 
acres than we had last year. It is yet impossible to make 
anything like an accurate estimate of the yield until the crop 
s further advanced. FARMERS’ CANNING Co. 


Austin, Ind., Aug. 25, 1906. 
Enitork CANNER: The acreage in this part of the State 
s somewhat larger than last year. Vines look fine. Recent 
rains and hot weather are injuring the crop now, but with 
favorable weather all the factories will make at least an 
average pack. Star Cannine Co. 
Columbus, Ind., Aug. 25, 1906. 
Epitor CANNER: Our tomato pack will be about the same 
as last year. Within the last ten days we have had exces- 
‘ive rains, which will cause some shortage, but not enough 
to make the pack less than last year. 





BALTIMORE. 








‘Cotumspus CANNING Co. 
Raltimore, Md., Aug. 


Epiroe CANNER: We did not have quite as much rain 
lst week as we had for several weeks previous, but we had 
heavy rains again on Sunday, and it has been raining very 
heavily nearly all day to-day, so that this week opens with 
avery gloomy lot of tomato packers on account of the 
slomy weather. The market on raw tomatoes fluctuated 
last week ve ry much. One or two days it was down to from 
%e to 25¢ per bushel, and others it advanced to 40c and 45c. 
this week opens with a 45c price. As far as Baltimore is 
‘oneerned, many of our packers have sold quite heavily of 
futures, and with this continued bad weather they are be- 
ping to get extremely uneasy as regards filling their or- 
ders, 

The reports that are coming in from the country say that 


27, 1900. 


many tomato patches are damaged beyond recovery. Some 
of them are entirely under water, and others are so over- 
grown with weeds that the tomato plants have no chance 
at all to bear fruit. Up to the present this season is very 
similar indeed to 1905, and if some speculators were to come 
in like they did last year they could undoubtedly advance 
the market considerably. There is no doubt but what the 
yield per acre will be much less than was anticipated six 
weeks or so ago, but it must not be forgotten that the acre- 
age this year is very much larger than what it was last year, 
so that the increased acreage will help to make up to a great 
extent for the decreased yield. At this time, however, one 
man’s guess as to the probable pack is just as good as an- 
other’s. If we should have a week of wet weather like Sun- 
day and to-day, with occasional hot sunshine, the damage to 
the crops would be increased very mz iterially. On the other 
hand, if—now that St. Swithin has relinquished his influence 
on the weather—we should have seme dry and moderately 
cool weather, the prospects would improve very much. 
There is one thing about the tomato plant that everyone who 
has ever had anything to do with it knows well, and that is 
that it seems to have as many lives as the proverbial cat. 
Some seasons it has been killed several times, or all the 
blossoms have been reported as being off, yet t after all, it 
has somehow managed to give a pretty good yield of toma- 
toes before the middle of October. Whether it will do so 
or not this year remains to be seen. 

The market on canned tomatoes is very puzzling. Not- 
withstanding the unfavorable reports coming from the ; 
ers it has been possible during the past week to buy No. 3 
standards of good quality without any trouble at 75c, and 
here and there sales have been made at 72%c, f. 0. b. coun- 
try points. If this is a fair index of the way country pack- 
ers view the situation, it would seem they even yet expect 
to get a good pack of tomatoes. I am inclined to think, 
however, that the people who have been selling are those 
who had not booked many futures, and as they must have 
a quick outlet for some of their pack, they naturally have to 
do the best they can at the time they want to sell, and hence 
these sales have been made. On the other hand, there are 
some country packers who are so much afraid they are not 
going to get up enough tomatoes to fill their orders for fu- 
tures that they have been buying from fellow packers so as 
to relieve themselves. 

With the situation existing as is indicated in the foregoing, 
it is naturally very hard to make any predictions as to the 
future of the market. I do not believe, however, that we 
shall see any lower prices than are existing to-day. The 
jobbers all over the country are entirely out of stock, as is 
evidenced over and over again by their repeated requests for 
hurry shipments. This in my judgment will keep the market 
from sagging any further, and as we are likely to have a 
very heavy demand for a few weeks previous to the close of 
lake and rail navigation, this will also have the effect of hold- 
ing up the market. 

The situation as regards peaches has not improved, but on 
the other hand it is not as favorable as it was. The rains 
have cut down the crop, as has already been reported, and 
raw material is higher than it was. Several packers are 
oversold, and will not take any more orders at any price. 
The market may virtually be reported as $1.07% for No. 3 
second white, and $1.10 to $1.15 for No. second yellows, 
but it would be impossible to place many orders to-day at 
these figures. Packers say they must catch up on their sales 
before booking much more business, and anyhow if they have 
a surplus they expect to get higher prices at the close of the 
season. 

Apples are in exceedingly active demand. A few are being 
packed from day to day, but the orders are taking them out 
as fast as they can be produced. The market is firm at from 

Ze to 75c for No. 3, and $2.10 to $2.15 for gallons. Of 
course a greater quantity of apples will come into the mar- 
ket each week from now on, but on account of the scarcity 
of the canned article there is not likely to be very much of 
a drop in price. 

There is no let-up in the demand for small fruits, and this 
market is being rapidly cleaned up. The only two lines that 
are now in anything like a fair supply are gooseberries and 
blackberries, and at the rate these goods are being disposed 
of, there will soon develop a scarcity in these two articles as 
there has already developed in the balance of the line of 
small fruits. 

Some sweet potato packing is being done, and there is fair 
demand for new packed goods at 75c per dozen. This article 
becomes more popular every year, and the selling price will 
probably range through the season at 72%4c to 75c. 

Corn is rather quiet. Both packers and jobbers seem to 
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be playing a waiting game. The packers say that the rain 
will make a decreased yield from a decreased acreage, and 
that there will be a much lighter pack in the aggregate than 
has been known for the last three or four years. The job 
bers having bought liberally of futures prefer to await de 
velopments before making further heavy purchases. 
‘TARTAR 





PORTLAND. | 





Portland, Me., Aug. 27, 1906. 

Eprror CANNER: ‘The genuine summer weather, of which 
I advised you a week ago, is still prevailing. Several days 
have “broken the record” for thirty years, the heat being 
tropical, but it was too hot to last, so now we are enjoying 
the “good old summer time.” The result has been that sev- 
eral corn factories will be in full blast, as the reader of THE 
CANNER looks over this issue. This is coming with a rush. 
Maine packers, however, after a few seasons’ experience, 
always expect the unexpected. So far as can be judged by 
apparently favorable conditions, the result must be a pack of 
excellent quality. The danger of an early frost, also, is er- 
duced to a minimum, and every year this bugbear has to 
make itself manifest to a raw memory. Of corn packed last 
season, the stock is small but of excellent quality. These 
goods, in a short time, cannot be told from new, except by 
an expert—one of experience—and imagination. 

Prices will vary more than usual, I think, on the new pack 
ing, but unless all signs fail, the figures will not be of the 
“cut throat” variety. There is positively no old, cheap corn 
seeking a market, at least not in this State, nor do I believe 
in any other. If I read correctly, neither New York nor the 
West is to be troubled by overpacks, but the reverse. 
Sellers are not going to be forced on the market, for it looks 
as if the weak holders were now out of the game, hence this 
year at least the early bird has got the worm. 

As a matter of fact, it may be well to record here that 
future, soon-to-be-“present” fancy has sold from 80 to 85c 
lately, and 1905 pack at 75 to 8oc f. o. b. Portland. Every 
can of the old packing that was offered so long ago that 
it seems like ancient history at 60 to 65c is now a tradition. 
The prices are now hardening. 

The weather has been very bad for the coming blueberry 
pack. At one time it looked very promising, but conditions 
change, and change very quickly with this crop, for the heat, 
especially in the interior, has been intense. The packing 
houses near the seaboard may do better, but they may not— 
it is conjecture. All the packers will do their best, no doubt, 
but there can be no surplus, and probably a pro rata delivery. 
Buyers should note this. 

[he outlook for apples does not improve to any extent, 
in fact the packers never take much interest in this depart- 
ment until the corn business is over. A quotation of $2.00 
is merely nominal for futures. 

The market for lobsters is bare, absolutely. The clam 
stock is in about the same condition. The herring, having 
heard that they were in demand, have taken to deep waters 
and are not with us. Those who have had experience look 
for their reappearance within a short time. INDEX. 





CALIFORNIA. 





Oakland, Aug. 25, 1906. 

Epiror CANNER: Seasonable weather has _ prevailed 
throughout the State the past week, and crops are maturing 
satisfactorily. Canners are now very busily engaged on 
Muir peaches, Bartlett pears and cling peaches, with tomatoes 
just appearing. ‘There is considerable complaint concerning 
lack of help, both male and female, and some canners have 
lost much fruit from inability to work it up promptly. 

Cherries and apricots of all grades are now practically out 
of canners’ hands, and there will be some short deliveries of 
both fruits. There will not be much surplus of Bartlett 
pears; the fruit was so scabby that deliveries have not come 
up to growers’ estimates. Yellow Crawford peaches are in 
fair supply, possibly sufficient to go around, though some 
canners expect to deliver short, and transactions between 
canners are at advanced prices over opening list for first- 
class packing. Clings will be short, and many canners will 
deliver short, particularly on high grades. 

Tomato packing will commence next week in earnest, and 
a large pack is contemplated; but the fact that canners will 
not sell any more would seem to indicate that they do not 
expect to pile up a surplus, if indeed they fill in full the 
present orders. 


Dried fruits have been quiet. Apricots ar« selling at }¢ 
14c. Peaches moving slowly, 8%@oM%c. Prunes seems» 
be the only fruit that is in demand, and the price. whi 
dropped to 2'gc bag basis, has picked up, and packers ar ; 
clining offers of 2%4c basis. I believe the turn for the bette 
has come, as the weak holders among the growers haye 2 
up, and 2'%c is now the idea in Santa Clara Valley. ; 

Raisins are firmer and prices promise to be stable, wh; 
will be very satisfactory to the jobber. ‘ 

The following slip is a clipping from the “Los gy, 
News” of Aug. 24: “A deal has been made by Mr, Geo H 
Hooke, president and owner of all of the capital stock of 4, 
Los Gatos Canneries, in which the Hunt Bros. Co. of 7, 
wards take over the capital stock of the company and oy, 
tinue the operation of the plant as a branch of their H, 
wards cannery. As Los Gatos Canneries has always md 
noted for packing of high grades, Mr. Hunt has undoubted) 
made a profitable step forward, and will have a fully equippe: 
cannery, fully manned, at his command, which will engi, 
him to increase his pack by at least 125,000 cases, ag 4h; 
buildings of the Los Gatos plant cover over 43,000 square 
feet of ground floor room. Mr. Hooke will continue, by 7" 
rangement with Hunt Bros. Co., to pack at the Los Gato 
Canneries his Maraschino cherries and gallon goods for r. 
packing and soda fountain trade. 

The “Watsonville Canning Co.” has just been incorporate 
with the following directors: Geo. H. Hooke, A. V. Hooke 
W. F. Hooke, F. D. Prettyman and E. G. Wolf. The Ly. 
Gatos Canneries operated this cannery the past two years 
The capacity is now being doubled, and is in active operatio 
on. berries. Cat. 





} SEATTLE. | 


ed 
Seattle, Wash., Aug. 22, 1906, 

Epirok CANNER: Pacific Coast salmon cannerymen ar 
hoping that the new pure food law which provides a penalty 
for the, misbranding of cans of salmon will be strictly en. 
forced, as the greater portion of them disapprove of this 
method of deception in regard to the quality of the salmon, 
and have been injured by it to no small extent. The prac- 
tice is one which has arisen from the use of buyers’ labels 
and is partly the fault of a few conscienceless salmon pack- 
ers and partly of a considerable number of no more scrupv- 
lous jobbers. 

The greatest harm has been wrought to the legitimate 
packers of high grade salmon. Many of the Puget Sound 
cannerymen are now circulating several labels used by a cer 
tian Alaska canneryman with headquarters in Seattle, repre- 
senting that the contents of the cans packed in his Northem 
plan are ‘‘sockeye salmon,” attempting to give the impre:- 
sion to the consumer that they are Puget Sound sockeyes, 
while in truth they are nothing more than Alaska reds, such 
as are canned in all the Alaska canneries. Other inferior 
brands have been labeled Alaska reds, and Columbia River 
chinooks, etc., much to the annoyance of the packers wh 
were really putting up these brands. It can readily be seen 
how this sort of work is harmful to the legitimate packers 
in giving a wrong impression to the consumers of the true 
quality of the fish. The cannerymen say that the new pure 
food law is strict in its terms, and they hope this particular 
provison of it, at least, will be stringently enforced. 

A recent consular report states that the fish canning in- 
dustry in Japan has grown to an extent to attract the atter- 
tion of foreign capitalists. American capital is said to be 
contemplating investing in the industry with the purpose of 
exporting to this country. Crabs and lobsters are said to bk 
best suited for exportation. The canned salmon will prob- 
ably all be used in the Japanese market, as that country has 
until recently been a large consumer of the cheaper grades 
of Pacific coast canned salmon. 

The Thompson Fish Co. at Bellingham are introducing aa 
innovation in the way of canned fish in the shape of canned 
kippered salmon. An attempt will be made this year to in- 
troduce this new fish delicacy in the markets of the country 
Steel heads and other light colored fish, which are of fine 
quality but not suitable for mild-curing purposes, are salted 
and smoked at the plant and then put up in half-pound tins. 
This method of putting up salmon was tried last year and the 
company had no difficulty in disposing of the limited number 
of cases which were packed. It is predicted that canned 
kippered salmon will prove a popular addition to the beet 
lunches of the country. 

Sardine canneries in California have commenced work for 
the year, the plant of the Sacramento Packing Co. having 
commenced July 24th. The Monterey Fish Canning ©, 
which is now engaged in canning sardines, will, after the 
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¢ sardines is over, can tuna and boneless codfish. 

tu B. Dudden, ie Seattle canneryman, was in Belling- 

» recently looking over the field with a view of estab- 

; that city for canning codfish and halibut. 

ific coast franchise on a successful meth- 

fish, invented by Dr. Walter Lamb of 
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New York, Aug. 27, 1906. 


Eprror CANNER: Not much of interest transpired during 

the week in the canned goods market. The vacation season 
is not yet over, though it is drawing to a close and there is 
more inquiry as a consequence and the prospect indicates in- 
creased business in the near future. Conditions change but 
little at this season. There is always some enlargement of 
inquiry, but practically no material change until September 
«. fairly open. The coming of Labor Day and the opening 
of schools the second week in the month are the signals for 
the ending of vacations and the beginning of actual busi- 
ness again. The prospect indicates an_ active fall trade and 
dealers are expecting a heavy increase in business as soon as 
yacationists return. 2 ; 

Tomatoes remain about as last reported. There is, per- 
haps, a shade better feeling in the market for current pack, 
but as the quantity put up increases the market for old spot 
goods becomes more quiet. Prices have not changed mate- 
tially during the week, though there has been some fluctua- 
tion in fractions from day to day. Nearly all holders are 
asking 80c delivered for both spot and future goods. Hold- 
ings of old goods are believed to be only sufficient to carry 
‘obbers along to the delivery of new pack. It is thought, 
however, that buying of spot goods is about over, unless more 
shortage than now seems probable develops in current pack. 

Corn is steady, but almost wholly without feature. The 
market is firm for desirable qualities, but the quantities avail- 
able are understood to be no more than are required to carry 
the trade along until new pack is ready for delivery. The 
crop situation still attracts attention, but there has been im- 
provement and the outlook is not as dubious as it was. 

Peas remain steady with sales made chiefly in small quan- 
tities for immediate delivery. The future sale is likely to be 
more active than the present, though it is impossible to say 
just what will be done in the near future. Nearly all hold- 
ers are firm in their views, refusing concessions, excepting 
upon large lots. In one or two instances it is understood 
that some concession has been made, though it is impossible 
to learn just what the basis was. 

Asparagus continues firm, but without important changes. 
The market is illy supplied with desirable stock and every- 
thing which arrives is taken at once. California stock is par- 
ticularly wanted. 

Fruits continue firm, particularly California peaches. The 
recent advance in Southern pack goods contributed to in- 
crease the firmness of the market, but there have been no 
fresh developments of late. Recent reports confirm earlier 
advices concerning the likelihood of serious shortage in both 
Southern and’ California packs. The peach crop has appar- 
ently been practically a complete failure. 

Apples are held less firmly, though in the absence of im- 
portant sales quotations are little more than nominal. The 
feeling in the market is unchanged, though occasional hold- 
ers might dispose of small lots at quotations or a shade be- 
low for the sake of clearing them out. It is difficult, how- 
ever, to get at the bottom of this market at present. It is 
certain that buying is greatly reduced, but that is about all 
that can be determined with any degree of accuracy. 

Salmon is unchanged, and red Alaska cannot be bought 
below $1.05 and more holders want $1.07%4, with here and 
there one asking $1.10. There is no prospect of any reduc- 
tion. The market is not liberally supplied and sales are 
made chiefly in small lots to gratify immediate requirements. 
Sardines are unchanged, but the market is held firm as 
previously quoted and sales are largely in small lots. Pack- 
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QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 

This Machine does its work quickly and economically. Does per- 

fect work and is noiseless. Is easily and quickly cleaned and does not 


gather verdigris. Requires little attention. Capacity, 600 Gallons 
perhour. Floor space, 2x4 feet. Price $70.00. 


C.L. Quinn, Mfr., North Collins, N. Y. 
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ers complain of a shortage in the run of fish and generally 
refuse to take orders for stock which is not yet packed. 
HARLEM. 





| NEW YORK DRIED FRUIT MARKET. 





New York, Aug. 27, 1906. 

Epiror CANNER: The market for dried fruits has _re- 
mained quiet during the week just closed, with sales limited 
to the actual requirements of buyers in most instances. Con- 
ditions do not indicate any important change in the situa- 
tion immediately, though here and there a holder reports 
increased inquiry and possibility of improved trade. As a 
whole, the market is in fair condition for the season. It at 
least has the encouragement of short supplies to depend upon 
and there is prospect of better demand in the near future. 
When fail buying begins it will make a vast difference with 
the feeling which develops in the market. 

Spot supplies of prunes are low, but holders have not had 
much opportunity of late to dispose of the comparatively 
small stocks they are now carrying. Demand is limited, but 
that has not affected prices and quotations are held firmly 
up to ruling figures. For futures there is little interest, ex- 
cepting what may be termed of a sporadic character. 

The raisin market is virtually unchanged, though there 
has been a shade more inquiry lately and some buyers are 
apparently taking more interest in the situation. Holdings 
of seedless on the spot are somewhat reduced, but are suff- 
cient for ordinary requirements. The reports from the 
coast seem to indicate no important change in the situation 
there. Buyers have not placed important orders yet, though 
there is some expectation that business will revive shortly. 

Peaches and apricots are unchanged. The market is quiet, 
though here and there are indications of improvement in 
peaches. Sales thus far have been light, though there has 
been one or two fair lots disposed of. Apricots are showing 
no important change. HELLGATE. 





Pacific Fisherman’s Special Power Number. 

The Pacific Fisherman, published at Seattle, Wash., 
an authority on salmon, has issued a “Special Power 
Number” which is a credit to the editors and publish- 
ers as well as to Pacific Coast trade journalism. It 
consists of forty-eight pages, freely illustrated with 
half-tones. Some of the leading articles are: ‘Chas- 
ing Sockeye Salmon in Power Boats,” “Power Ap- 
plied in a Modern Pacific Coast Salmon Packing 
Plant,” “The Use of Power in the Oyster Tonging 
Business,” “Gas and Oil Engines,” “Points for Buyer 
and Operator.” 





Apple and Pumpkin Machinery. 

Don't delay putting a Want Ad. in THe CANNER 
if you wish to buy or sell second-hand apple or pump- 
kin machinery. Now’s the time to act. A want ad. 
can be written in just two minutes. Do it: now. 








Howards’ System of Capping 





Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @Our book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 








M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 
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The Anderson (Ind.) Canning Co. made its first run of 
the Season on the tomato crop August 22. 


The Chrisney (Ind.) canning factory is at work on the 
tomato crop, reports say with fair prospects. 

The Galena canning factory at Galena, Stone County, Mo., 
has commenced the season’s run on tomatoes. 


The Rockford (Ill.) Canning Co. is in operation on corn. 
Recent reports from Rockford noted a scarcity of huskers. 

The canning establishment of Herbert Brothers at Gray 
Rock, Md., near Ellicott City, recently began its twentieth 
season. 

The Chilton (Wis.) Canning Co., capital stock $25,000, has 
been incorporated by William H. Knouf, William J. Paulsen 
and Emil Jensen. 

L. and J. Palmer have started a small canning factory at 
Drake’s Creek, Ark., near Fayetteville. They will pack ap- 
ples and peaches principally. 

The Cummins canning factory at Conneaut, O., has been 
at work on tomatoes for some time now. The Cummins Co. 
will also can corn this season, 

John Windsor of Brown City, Mich., has been appointed 
trustee for the creditors of the Maple Vailey Canning Co., 
says a report from Port Huron, Mich. 


A new canning factory is in operation this year, says a 


report from McEwen, Tenn., on Hurricane Creek. It is re- 
ported the plant will be enlarged next year. 
The Lowell canning factory, located at Lowell, Mich., 


owned by Edwin Fallas, was destroyed by fire August 22d. 
The loss was $8,000, offset by $3,000 insurance. 


The Pewamo (Mich.) canning factory is running on to- 
matoes. It is expected that a good run will be made this 
season, as the tomato crop is reported .good in that section. 


The canning factory at Shelbyville, Ind., has begun work 
on tomatoes. The Shelbyville (Ind.) Democrat says that 
the farmers in Shelby County are growing under contract 
800 acres for the factory. 


A report from Missoula, Mont., says that a practical can- 
nery man of Eaton, Colo., is thinking of starting a canning 
factory at Missoula, providing he finds that the proper con- 
ditions for a cannery exist there. 

A report from Biloxi, Miss., says that the canning fac- 
tories are receiving some shrimp, but so far the receipts are 
not of much importance. In a few days it is expected that 
business in that line will improve greatly. 


This item is reprinted from the Cedar Rapids Gazette: 
“The two big corn canning factories of Vinton will start up 
next week. Both companies expect to make a big pack as 
the acreage is large and the quality is good.” 


The following is a report from Everson, Pa.: “The 
Native Canning Co. started the canning season. A large 
yield of tomatoes is expected, unless early frosts destroy 
them. The acreage of sweet corn is not as large as other 
years.” 


The Windfall (Ind.) Canning Co. has begun to handle, 
says a report from Windfall, “what now bids fair to be the 
largest crop of tomatoes it has ever raised.” The factory 
has recently been remodeled, enlarged and equipped with 
new machinery. 


The Roberts Island (Cal.) Asparagus Co. has been incor- 
porated; capital stock $100,000, shares $100 each, subscribed 
in full, by C. W. Reed, 333 1-3 shares; Jacob Levi, Sr., and 
H. Levi, 332 1-3 shares each; Jacob Levi, Jr., and J. M. 
3igger, 1 share each. 


A dispatch from Camden, Tenn., of recent date said: “The 
3enton County tomato crop is now coming in pretty fast, and 
Camden’s new canning factory is running in full blast. The 
tomato crop is fine, and those who planted a few acres are 
strictly in it, so to speak.” 


A report from Fresno, Cal., says that the Hood River 
Packing Co., capital stock $200,000, has incorporated. The 
directors are: F. H. Hood of San Francisco, A. G. Bur- 


nett of Santa Rosa; T. H. Elliott of Selma and R, L. Me. 
Hatton of Santa Rosa, F. B. Hood of Emeryville, Zs 


Indianapolis advices note the incorporation a few gy, 
ago of the West Terre Haute Canning Co., West Te, 
Haute, Ind., with a capital stock of $10,000. The directors 
are Ira D. Andrews, J. E. Crockett, W. H. Crowther, Charl 
H. Baxter, W. H. Lashbrook and William F. Wagner, — 


The Burnham & Morrill Co., Portland, Me., will erect ; 
canning factory at Port Clyde, Me. The factory will f , 
two-story frame building, 48 feet wide and 104 feet long. I 
is expected to have the factory ready by early winter, Th 
plant will be used for putting up clams and other sea foog 
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The Delaware peach season has closed and the yield js 
reported to have been about one-third of the first estimates 
due to continued rain and bad weather. 


The Massachusetts State Board of Agriculture states the 
the fruit crop will be very short this year. Apples, pears ang 
plums have had a particularly bad season, and the yield yj 
be far below the average. 

According to reperts made by officials of railroads, the 
apple crop in the Ozark region of Southwestern Missourj and 
Northern Arkansas will be very good this year. One line 
alone expects to handle 10,000 carloads, and is making prepa- 
rations to move the crop. The quality of the fruit is reportej 
exceptionally good. 


Speaking of apple prospects, W. N. White & Co. say: 
“Up to the present time sales of dried apples for October 
and November are, as you are aware, a gamble. We know 
of sales made here in New York, and strange to relate the 
buyers have been packers or dealers of the state. We be 
lieve evaporated apples in December and January will be 
bought at 4%c per pound. The middle West, Arkansas, 
l!linois, Missouri and Kansas know that half of their crop 
will have to go to the evaporators, and where the St. Louis 
commission houses sold 1,000,000 pounds of fruit last year 
they will have 5,000,000 to sell this year. We repeat there 
are more apples in the United States to-day than there was 
in 1896.” 


A letter from Salem, Ore., says of the prune prospects: 
“I have examined many orchards and interviewed many 
growers, and I believe the estimate of 25,000,000 pounds 
for the crop of the Northwest to be a safe, conservative one 
By no possibility can the present number of dryers, operated 
as they must be, short handed, turn out 40,000,000 pounds. 
A report from Dundee, second only to the Salem district in 
production, is that the crop will be much lighter than ex- 
pected earlier in the season. A report came from Salem 
some days ago that fully 60 per cent of the crop had already 
been contracted to eastern jobbers by the packers here. | 
venture to say that not one-half of 60 per cent has been 
contracted to the packers by the Oregon growers.” 


The Boston Chamber of Commerce in its annual prelim- 
inary report of the apple crop says that a canvass of the 
New England states shows that fall varieties are in excess 
of last year; winter varieties. however, do not promise to be 
quite as plentiful. The Baldwins will be smaller than last 
season. In western New York the crop will be 50 per cent 
greater than last year, while in the Hudson River district the 
crop will be one-half of last year. 
be heavy, and in the middle West the crop will be excep- 
tionally large and mostly of the Ben Davis variety. West 
Virginia and Virginia will produce 25 per cent of last years 
crop, and California and Oregon will turn out about the 
same as in 1905. The Canadian crop will be somewhat in 
excess of last year, and fall varieties will be plentiful, but 
Baldwins will probably be in no greater supply than last 
year. Nova Scotia will produce a crop of 25 to 35 per cent 
larger than last year.” 





Page 37 is THE CANNER’s bargain page. Adver- 
tise in it when you want to buy or sell anything; read 
it, anyway. 








The Michigan crop will 
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PICKLE NOTES |% 


Eastern and Western New York State 
s are coming in good and that the qual- 





Most growers 10 
report that cucum ‘ 
ity is all right. 

The cucumber crop in Northern Kentucky is not as good 
; last year. Some report that their yields did not exceed 
afty per cent of the 1905 crop. 

Colorado, according to recent advices, will have a full 
crop of cucumbers ot fine quality this year. The hot weather, 
however, has been maturing the Colorado crop rapidly. 


The H. J. Heinz Co., headquarters at Pittsburg, Pa., has 
sstablished a pickle salting station at Pittsfield, Wis. The 
slant has twenty-four vats, each of a capacity of 900 bushels. 
F ‘ } 


A pickler in North Central Ohio reports that the heavy 
rains drowned out over one-half of his acreage. A grower 
ra Southwestern Ohio also reports that rains have damaged 
his crop very much 

Reports from Fulton, Ill., note prospects for a good sea- 
son at the Amazon Vinegar & Pickle Works at that place. 
Already several thousand bushels of cucumbers have been 
salted since the season opened July 1. 

Cucumber growers in points in Illinois and Indiana re- 
port more or less damage by blight. Some of the growers 
in Iowa also complain of lice and blight and some in that 
State note smaller yields than last year. 


The P. Hohenadel Co. plant in the Spring Brook addi- 
tion at Janesville., Wis., has begun the season’s operation. A 
report from there says that every indication is that the sea- 
son will be a busy one, as both corn and cabbage crops are 
large. 

The condition of the cucumber pickle crop in Michigan 
varies. Some reports say that the vines are looking well, 
with large growth, and others note that there are a great 
many “nubs” and “crooks” coming in, that cucumbers are 
not as good in shape and form as last year. Some say also 
the vines are not yielding as well, and some points in South- 
ern Michigan note that cucumbers are coming in slowly, but 
that the quality is good. 

There are two pickle factories at Marengo, Ill. The 
Woodard & Carpenter factory has been running for about 
twenty-five years, while Stafford, Richardson & Co.'s plant 
has been conducted for about fourteen years. The former 
pickles cucumbers almost exclusively, while the latter make 
many kinds including cucumbers, beans, onions and mangels. 
Woodard & Carpenter have a capacity of 55,000 bushels of 
pickles. They began pickling July 23, and will continue 
until the season’s harvest is over. 





National Food Law—Acts of the States. 


In connection with the national pure food law, 
which goes into effect on January 1, next, the Hills 
Bros, Co. says: “An impression seems to exist that 
the respective state laws will become inoperative when 
the national law becomes operative. This impres- 
sion, to the best of our knowledge, is wrong. It has 
been the object of the framers of the national law, 
and after it was passed by Congress, that the identity 
of the various state pure food laws should not be lost. 
This being a fact, we call the attention of the trade to 
this feature, namely, that the state food laws will be 
as vigorously enforced in the future as in the past, ir- 
respective of the enforcement of a national law. 

“The national law appears to be very liberal in its 
scope, covering the field thoroughly, giving protec- 
tion to the public who consume food products, along 
lines which no manufacturer would object to. While 
certain state laws appear as hardships to many manu- 
lacturers, owing to the peculiar construction placed 
upon them by some courts. It is for this reason that 
we call atfention to the above facts. 

‘In reading the national law buyers might be mis- 
led to believe, if the spirit of the same is carried out 








Very Important 


TO CORN PACKERS. 








The abandonment of Saccharin 
as a sweetener and substitution 
of granulated sugar has in- 
creased the danger of spoilage 
through lack of sterilization, be- 
cause Saccharin is a _ preserva- 
tive and sugar furnishes the 
nutriment tor certain bacteria 
which will not grow or devel- 
op unless sugar is added. I 
advise every corn packer to 
increase his final process time 
and would recommend as fol- 
lows: 


In retorts using dry steam, 250 
degrees, 65 minutes. c¢Allowing 
10 minutes to come up. 

In calcium system: 250 degrees, 


80 minutes. 


E.W. Duckwall 


NATIONAL 
CANNERS LABORATORY 
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to the very letter, they would enjoy certain privileges 
in handling food products which could not be offered 
the public under the state laws. It must, therefore, 
be borne in mind that the laws of the states as they 
stand to-day (subject, of course, to amendments by 
various state legislation) will be as vigorously en- 
forced as if the national law never existed. This be- 
ing a fact, and warning our many friends and buy- 
ers that the same precautions in handling and pur- 
chasing food products must be exercised in the future 
as it has in the past; even more so, inasmuch as we 
are informed that many states who have as part of 
their penal code pure food legislation, which has been 
rather mildly enforced and even ignored up to the 
present time, will, after January I, 1907, be as actively 
enforced as they are in some states to-day. 

“We therefore suggest that the same careful con- 
sideration be given to the purchase of goods coming 
under this law in the future as in the past. We mean 
the uses and abuses of coloring matters in food, many 
of which have been looked upon as poisonous, yet 
used by manufacturers, is one of the objectionable 
features yet unabated, to be overcome. 

“In connection with coloring matters, the impres- 
sion seems to exist among manufacturers that analine 
colors can be used with perfect immunity from the 
laws, state and national. This is incorrect. 

“Further, substituting of high-grade ingredients in 
food products for cheaper ones, also has been a prac- 
tice often resorted to in competition and anxiety to 
obtain business.” 





Chicago Food Inspector’s ‘‘Rules of Proceedure.”’ 

Food Inspector Murray of Chicago has formulated 
a set of rules of precedure governing the attitude of 
his department toward the wholesale grocers in this 
city. While not perfected, the rules have been prac- 
tically agreed to, and are considered fair for the 
present, at least. They read as follows: 

“Inspectors will inspect any unsound canned goods 
brought to their attention, condemn them, cart them 
away, and destroy them. 

“To firms holding such goods subject to the orders 
of the packers a certificate of condemnation and de- 
struction will be given, specifying the brands and 
packers’ names, so that the money for the goods can 
be collected for from the packers. 

“Indented or ‘collapsed’ cans, as they are called by 
the trade, are not to be regarded as unsound, as will 
not cans which have become only slightly rusted from 
sweating or from leaky storage. 

“Cans with soiled labels will not be regarded as 
unsound. 

“*TLeakers,’ or cans from which the contents have 
partly leaked, will be destroyed. 

“No charge will be made for inspection. [For haul- 
ing condemned goods to the dumping grounds an or- 
dinary cartage charge will be made. 

“Permission absolutely will not be given for the 
return of condemnéd goods to the packers; that would 
be taking the risk of merely unloading them on some 
other community. They must be destroyed: 

“Retailers, however, will be permitted to return 
unsound goods to the wholesale house from which 
they were purchased, in order that they may there be 
inspected and charged to the packer; to attempt to 
inspect and destroy every unsound can in the hands 


of retailers would be folly and result in endless ey. 
pense and confusion. 

“Small accumulations of unsound goods jn 4, 
wholesale houses in the course of inspection re 
charging back will be permitted, but only for bres 
periods will they be allowed to be kept on hand. — 

“The attitude of the department is not one of 7" 
tagonism, but of desire to co-operate with the fog, 
merchants of the city to protect their interests , 
well as the public health.” 


Tomato Canning at Spokane. 

The Spokane (Wash.) Canning Co. will start i 
new factory, with a capacity of 1,000 cases a day, an 
a warehouse holding 50,000 cases, next week, The 
factory is located at Yardley, east of Spokane on thy 
Northern Pacific road, a location convenient to th 
growers of Greenacres, Opportunity, and Otis (jr. 
chard irrigated centers. The season’s crop of toma. 
toes will be a good one. Some growers of this vege. 
table on the irrigated land report that they expect a 
much as 200 tons to the acre. 

T. F. Spencer of the Spokane Canning Co., speak. 
ing last week of the plant and prospects, said: “The 
cost of building the factory has been over $25,000, | 
is safe to say that $150,000 will be distributed to em. 
ployes and farmers for produce every vear. After 
we are satisfied that the canning of asparagus, com 
and one or two other lines we are to investigate can 
be done successfully the amount paid out in labor and 
material will be greatly increased. There is a wie 
field for different classes of canned goods here. The 
trade in this city alone will take 35,000 cases yearl 

“We have made contracts with a large number of 
the farmers in the Spokane valley for the production 
of several hundreds of acres, and as fast as we can 
use more we will contract for it. 

“Next season we will try putting up asparagus 
The demand for canned asparagus all over the United 
States has always been far in excess of the supply, and 
if it is a success here we will continue it. It isa 
little doubtful as yet whether the corn grown in this 
climate can be successfully canned. First class car- 
ning corn requires warm nights, such as they have 
in lowa and Illinois, and it may be that the nights 
here are a little cold. There are one or two varieties, 
however, that we think can be successfully grown 
here. These are the Evergreen and the Early Crosby.” 

Mr. Spencer estimates that the Spokane market, 
which includes a large territory, uses yearly about 
200,000 cases of canned goods. The superintendent 
of the plant is Julius S. Edwards, widely known to 
canned goods packers of the eastern states. 





Griffith-Durney Co. Again Located in Frisco. 

“It gives us a great deal more pleasure than you 
have any idea of,” write the Griffith-Durney Co., “to 
advise you that we are again located in San Fran- 
cisco and that our permanent address is 208 Batter) 
street, to which please address all your communica: 
tions. 

“We can truthfully state that in all our twenty-five 
years’ experience, we have never gone through four 
months of better times than we have since the memor- 
able eighteenth day of April. Business in all lines is 
not only lively, but in many lines is booming. It will 
do the heart of the “croakers” good to visit the city 





























w and see the tremendous amount of reconstruc- 
ne work that is going on. : 
“4s we stated before, you haven't seen anybody 
ling in canned goods who has been over-anxious 
woe You haven’t heard of any price yet on sock- 
rope \laska salmon. You know the situation on 
= “ fruit and we really believe that with the tre- 
po shortage in the pack of salmon that every 
s: will be marketed. at higher prices than are ruling 
day. As an example, a few weeks ago we were 
yiling to book orders for pink salmon at 75 cents; 
to-day most of our packers have withdrawn from the 
market, and only one packer is willing to sell, and he 
offers but a limited quantity at 80 cents, f. 0. b. Puget 
Sound. 
~ «Alt the red Alaska salmon we had to offer at $1.00 
has been sold, and the best we can offer to-day for 
immediate shipment is $1.05, f. 0. b. Puget Sound. 
Remember that there are 3,000,000 cases of salmon 
less to-day than there was in sight this day one year 


ti 


” 
ago. 





Cleanliness in Pacific American Salmon Canneries, 


The Pacific Fishermen for August says: “The 
Pacific-American Fisheries has its cannery toilet room 
for girls equipped with large porcelain wash basins, 
which are fastened to the floor on props. Two fau- 
cets supply each basin with water. In addition there 
is equipment near the ‘fillers’’ (girls’) benches where 
the ‘fillers’ may frequently wash their hands while 
at work. The ‘fillers’ are attired in clean and neat- 
appearing aprons. 
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“All the fish-cleaning and cutting machines are 
thoroughly cleansed by steam at the close of the day’s 
werk, and the entire cannery is cleaned daily by 
strong streams of water which run off into the bay, 
and the entire institution has a wholesome, attractive 
appearance.” 


Heinz and Can Company Lose by Fire. 


A dispatch from St. Paul Minn., states that a fire, 
which started in the warehouse of the Heinz Pickle Co. 
in that city shortly after midnight of August 27th, 
destroyed the large plant of the Heinz Co. and the fac- 
tory of the American Can Co. 

The loss on the plant of the American Co. is estima- 
ted at $300,000, says the dispatch, and that on the 
Heinz Pickle Co. at $50,000. 


Professor Duck wall in Chicago. 

Professor Duckwall, director of the National Can- 
ners’ Laboratory at Aspinwall, Pa., was in Chicago 
Wednesday of this week. Prof. Duckwall reports very 
gratifying growth of the laboratory, which is becoming 
universally appreciated by all classes of food man- 
ufacturers. 





The Reason Why. 


CANNER Want Ads. pull lots of answers because this 
paper is read. When a journal has both large circu- 
lation and the quality which makes it read, advertisers 
are sure to get good results. The trouble with some 
publications is that they are never taken out of their 
wrappers. 

















—— 





We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


@e Fred. H. Knapp Co., 41 River Street, Chicago. 
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Tin Supply—Straits Settlements Turning to 
Machine Operations. 

Consul General D. F. Wilber, of Singapore, sup- 
plies the outlook on the tin production of the Malay 
states as viewed by local newspapers. Commenting on 
the present price for tin, and the future supply, the 
Malay Mail says: 

“So long as there were alluvial deposits of tin in 
abundance, machinery could not compete in price with 
the crude methods of the Chinese, but now a glance at 
the mining situation here would seem to show that a 
change is rapidly being effected. A mine worked with 
modern appliances is said to be paying well, while its 
immediate neighbor is leading a hand-to-mouth exist- 
ence under the methods of what we must now call the 
past. Also it is noteworthy that a mine which had been 
abandoned at Serendah will probably be started again, 
as deep boring has proved that tin exists under a 
stratum of clay hitherto not suspected of concealing 
wealth below. 

“Let us say, then, for the sake of argument, that we 
have used up the greater part of our alluvial deposits ; 
yet even so, there does not seem to. be much cause for 
fear for a long time to come. We have started to tap 
the depths with, it is seen, very favorable results, and, 
with the extension of the modern system, there seems 
every prospect of our maintaining our output at least 
at a level calculated to keep our trade in tin where it 
stands to-day, while if the old ground is worked over 
again by economic methods, as it probably will be, we 
nay even see Our previous records beaten. Whether 
it would be particularly pleasing to our miners to see 
sich an increase is a point about which there must be 
some doubt; but at any rate they are reaping a fine 
harvest now, and there seems at the present moment 
absolutely no reason why the price should not advance 
considerably more. 

“The statement has been made that in Pahang, the 
greatest of all our states, the tin deposits have been 
practically untouched, but we now hear that little al- 
luvial tin is found in the Pahang valleys, as in the 
other states of.the federation, but that it is found near 
the hill-tops instead. This naturally makes the cost of 
winning it more expensive; yet, if anything like the 
present price can be maintained, we have not much to 
fear so long as we have the metal in plenty. But more 
difficulty with regard to procuring the tin means a de- 
creased output, and thus it may be that we have in this 
an important factor relating to our contribution to the 
world’s industry in the future.” 


RESERVING THE PRODUCT. 


The Singapore Free Press states that— 

No wiser step was ever taken in the Straits than the prac- 
tical prohibition of the export of tin ore from the Federated 
Malay States by a severe export duty. That simple action 
“choked off” a well-organized American attempt to capture 
the bulk of the out-turn, to export it to the United States, 
and then to create a great smelting industry which should 
have, in view of the heavy import duties on tin plate in the 
United States, put the command of the tin-plate industry in 
the hands of that combination. 

Even in spite of the supplies from Cornwall, Banca, and 
Billiton, Australia and Bolivia, the Malay Peninsula holds 
the key of the situation as far as concerns the world’s tin 
supply. It may seem to some, with the precedent of the ex- 
port duty to places outside the colony—thus saving our smelt- 
ing industry ‘and retaining the Straits control of its own 
production—that were it’ feasible an extension of this idea 
to 10 per cent more on slab tin to all places of shipment 
other than Great Britain would have a very beneficial effect 
en the tin-plate industry, which is now, though an effort has 
been made to deny it, in a somewhat precarious position. 


PRICES AND PROFITS. 

R. L. Paxton writes from Cardiff to the Pa Mi 
Gazette that the decrease of 93,000 boxes in Bris 
tin-plate exports last year is of small moment in gp, 
parison with the fact that at present prices Brij: 
manufacturers are making little or no profits, y, 
Paxton continues: “As a matter of fact Practica! 
the whole of the world’s output of tin is deriveg fron 
within the British Empire. We supply Russia, ¢.. 
many, France and the United States with almost ajj 4, 
tin they require. In addition to the tin we mine: 
this country we imported last year 39,755 tons ,; 
which 37,520 tons came from the Straits Settlemen: 
and Australia. Of this we re-exported 29,157 top 
to other countries to enable them to compete With oa 
in making tin plates, etc. If the United States fy 
been in this favorable position instead of the Britis 
Empire Mr. McKinley would have captured the worl; 
tin-plate trade long ago, and we should have had 
buy our tin plates from the Americans at whatey 
price they liked to charge.” 

[The United States can not levy an export duty, a 
it would be unconstitutional. | : 





Canning Interests Lose. 


The fruit and trucking interests of the south A; 
lantic states have experienced heavy losses throug 
unfavorable climatic conditions. In the middle south 
rains were continuous and heavy, causing much dap. 
age to not only truck crops but to some extent i 
field corn. The canning factories have been hard hi 
tomatoes in the middle south ripening poorly anj 
peaches from the Maryland and Delaware peninsul; 
indifferent in quality. The better weather of the pas 
ten days, with an increased amount of sunshine, ha 
been very welcome, not only to canners but to dealer 
in fruit and vegetables and to growers.—America 
Agriculturist. 





Headquarters for Bartlett Pears. 
Knowles Brothers, wholesale shippers of fruit an/ 
produce, Lockport, N. Y., advise us that they ar 
headquarters for Bartlett pears and plums, which ar 
now coming in. They also say that they are read 
to name prices to the canning trade, and as they make 
a specialty of buying for canning factories, packers 
will make no mistake in getting in touch with them 
by wire immediately. Plums are a small crop and 

prompt action on this line may be necessary. 


Commission Company Formed. 

The Weil-Hess Co., Baltimore, Md., has been it 
corporated. The concern will deal in canned gooés 
and canners’ supplies. The incorporators are Le Ro 
Walter Weil, Isaac E. Hess, Marcus H. Weil, H.£ 
Hess, and A. Sykes. The authorized capital stock 
of the company is $25,000, divided into 1,000 shares 
of $25 each. 


Need any second-hand corn or tomato machinery’ 
A Want Ad on page 37 will get it for you. 


———— 





WANTED—A COUPLE OF 
patchers; two men that can do either. 
care THE CANNER, 


GOOD TIPPERS 0 
Address S, B.™., 
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FOREIGN TRADE. 


Japan Exports “French” Sardines. 








Sir Frederick Nicholson, who is in the United 
States on @ special mission from the government of 
India, is seeking to find out all that he can about 
American fisheries and fish culture, with a view to 
developing the deep-sea fishing industry on the west 
wast of India. During a recent visit to Japan he 
found that Japanese canneries are shipping to Amer- 
ica large quantities of sardines under French labels. 
He also found at Tokyo the finest school of instruc- 
tion in catching fish, curing fish, and breeding fish that 
exists anywhere, while other similar schools and ex- 
periment stations are scattered throughout Japan. The 
Japanese government loans money to the fishermen 
to enable them to purchase the boats and gear best 
fitted to their ends. The Japanese use great quan- 
tities of fish for fertilizer and the productivity of the 
soil is greatly increased by the waste of the canneries. 
The Japanese are looking for a large export trade to 


America for their high-grade goods. 


Canned Goods Aduiteration in Germany. 

In a report to the Department of Commerce and 
Labor, which has forwarded a copy of same to THE 
Canner, the United States consul at Kehl, in the 
course of an article on the effect in Europe of the 
beef-packing investigation in the United States, says 
in part: “Canned fruit is colored, and it is rare in 
Germany to see a glass can of fruit which does not 
present a highly artistic appearance. The writer of 
the article spears his readers out of consideration for 
their appetities a description of the methods of man- 
ufacturing lard and sausages, revealed in court pro- 
ceedings.” 


American Canned Goods Trade with Yucatan. 


The United States Consul, E. F. Thompson, at 
Progresso, Yucatan, in a report to the home govern- 
ment says regarding our canned goods trade with that 
country: “As Yucatan uses little else that sisal, she 
uses much preserved meat, vegetables, fruits, and other 
canned goods, and the market is capable of great ex- 
pansion, Canneries are now at work at various points 
in Mexico, but as yet do not seem to make much im- 
pression on the Yucatan market. American canned 
goods should be able to hold their own here for many 
years. The demand is increasing; where one can of 
preserved fruit or meat was eaten ten years ago, ten 
are now consumed,” 


American Goods Entering Belgium. 


Consul J. C. McNally, writing from Liege, states 
that he is frequently asked by Belgian manufacturers 
as to the probability of a reduction in the American 
tariff touching the articles they are now shipping to 
the United States. The consul continues: 

‘The mere shipping in of an article without the 
proper advertisement will result badly, but with the 
“ame energy displayed that is used at home to get it 
before the public would show a different result. The 
s/-variety brand of pickles, etc., made an interesting 
display at the recent Liege exhibition, and although 
made in the British section, the usual American push 
was everywhere manifest. The proof of the article 
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was the eating therof, so the Belgian people tasted, and 
the goods are now well known and firmly established in 
this market. It would seem as though our excellent 
canned fruits ought to prove ready sellers here as well 
as other American canned products, but only after the 
proper method is taken to bring them before the people. 
This can be said of any article shipped into foreign 
markets.” 
Fruit and Jars. 

Replying to Consul Marshal Halstead’s questions re- 
garding the sale of American fruits in that district, 
the managing director of the largest grocery and pro- 
vision store in Birmingham said that of dried and 
evaporated fruits plums only had a large sale, the de- 
mand for the other kinds being only moderate. The 
consul writes: 

“It is my opinion that if some association were to 
give a demonstration of proper methods of cooking and 
treating dried and evaporated fruits at some of the 
food exhibitions held annually throughout England, or 
if the demonstrations were given on the same system 
which American breakfast food manufacturers employ, 
the sale of dried and evaporated fruit would greatly 


increase. The sale of canned fruits, my informant 
said, was very large, but bottled goods have a small 
sale, owing, no doubt, to the fact that the cost is so 
great. Bottled fruits are of course preferable in a 
country where canned (tinned) goods are feared. 
These goods are purchased through commission 


houses in England and they buy largely through agents 
at prices to include insurance and freight. Deliveries 
are very prompt and the present method of packing is 
regarded as satisfactory, but the gentleman thought if 
greater care were exercised in grading the business 
would largely increase. 

“When the jam, jelly and fruit preserving time 
comes along in England the newly arrived American 
woman is surprised to find she cannot buy the kind of 
jar which American women use and when she consults 
some friendly English woman she finds that the older 
oil paper or some equivalent sealing method is used. 
The American woman generally sends to some relative 
or friend in the United States and gets a number of 
\merican jars sent over. It occurs to me to suggest 
that an attempt should be made to introduce American- 
made “i on the market of Great Britain. It cannot, 
however, be done easily. It must be accompanied with 
education in the shape of demonstration, etc. I should, 
however, feel sorry if by inviting attention to this mat- 
ter I should induce any American manufacturers to at- 
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tempt to do business in this country, by COrrespone. 
This is a competitive manufacturing County; 
and it is always a mistake to attempt to do business 
a foreign and competitive country in a casual andj ine. 
dental way. 


ence. 














Polk Improves Tomato Filling Machinery, 
Our strenuous friend, Mr. Ralph Polk, of Gree, 
wood, Ind., has lately been turning his attention ; 
the improvement of tomato- filling machines, ap 
writes us that he has developed a device Which enables 
him to get a whole and large tomato into a can wij 
a two-inch opening without cutting the fruit, 4 
also writes us that he started a new tomato-filler o 
\ugust 21st, and that the results have been 0 ¢. 
cellent that the machine will now become a permaney 
part of his outfit, and that he will use it right rr 
for ¢ anning strictly fancy tomatoes in cans with two- 
inch openings, which is unprecedented in cannin 
fancy tomatoes either by hand or by machinery, he 
characterizes the machine as a “cracker jack”, 

Such an accomplishment will be of great interes 
to the trade for the reason that among all the ma. 
chiney used in a canning factory there is possibly p 
which falls so short of accomplishing es. 
tirely satisfactory results as the tomato-fillers now jj 
use, 


Labels on Meat Cans Must Reveal Ingredients, 


Washington dispatches state that the national pure 
food law is to supplement the meat-inspection lay 
in an effective manner. Under its provisions all the 
canned meats marketed after October 1st will be put 
up under labels stating the constituent ingredients of 
the contents of can or package. The packers, through 
their representatives, have agreed to this arrange- 
ment. 

When they got ready to print labels as required by 
the meat inspection law, which takes effect October 
1, it agreed to them that they might save double print- 
ing bills if they could, after consultation with the gov- 
ernment officials, provide a label that would also meet 
the requirements of the pure food law, which becomes 
effective January Ist. 

Recently representatives of the meat packers went 
to Washington to consult the bureaus of animal in- 
dustry and chemistry, which must enforce the two 
laws.- One of the dispatches on this point contained 
the statement that Dr. Wiley made it clear to the 
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food law they 
contents. 
Seed Trade Topics. 

Much has been said and written regarding the ten- 
dency of peas to “sport” or depart from their true 
type. Men in this line of business have spent years 
trying to get types so fixed that they would be free 
from this characteristic, but no one has succeeded, be- 
cause we cannot change nature. Nearly everything in 
the animals and vegetable kingdoms shows, this ten- 
dency, and eternal vigilance alone prevents reversion 
to original types. , 

We know that certain breeds of hogs, sheep, horses 
and cattle have “run out” or become extinct. In every 
case these breeds have been the result of crosses of 
two or more other breeds. In the vegetable kingdom 
the same rule obtains. 

If any one will take the trouble to compare the seed- 
men’s catalogues of to-day with those of forty years 
ago, he will not only be surprised at the great increase 
in the number of varieties, but if he can remember 
back twenty-five or thirty years, will realize the very 
ereat improvement which has been made in those vari- 
eties. Compare the magnificent tomatoes we have to- 
day with the pale, watery, seedy specimens of twenty 
years ago and, taking the entire list of vegetables from 
asparagus to turnips, the same improvement in types 
can be shown, though perhaps not all in the same de- 
gree as in the tomato. Many of the standard varieties 
of thirty years ago are not only obsolete, but extinct, 
the standard varieties of to-day being so vastly supe- 
rior that the old ones would be unsalable. 

Probably in no single instance has greater improve- 
ment been made than in peas. Any one familiar with 
the seed business in the early ’70’s, knows that our list 


THE CANNER AND DRIED FRUIT PACKER. 





33 § 


of peas then consisted of the common field variety, 
Karly Kent, White and Black Eye Marrowfats and 
Champion of England. ‘This latter variety was one 
of our first sweet wrinkled peas, and was an immense 
advance over the Early Kent and the Marrowfats. 
Compare the magnificent varieties of to-day with those 
enumerated and one can see the great advance that has 
been made in this important vegetable. 

What would our friends in the canning trade do if 
they had to pack the smooth, hard Early Kent, Mar- 
rowfats or the Champion of England? No doubt the 
latter would make an excellent quality, but suppose it 
were the only sweet pea the canner had? Every can- 
ner will be able to answer this question, and all that 
need be said is that no canner to-day uses the Cham- 
pion of England. Reverting to the problem of why 
peas “sport,” it may be stated that no one has yet 
given an authoritative or satisfactry explanation, and 
it can only be said to be the “nature of the critter.” It 
is well known that peas of last year’s crop planted this 
year may show from ten to fifteen per cent of “sports,” 
while the same seed carried over and planted next year 
may not show over two or three per cent. Climatic 
conditions are largely responsible for this “sporting,” 
and this fact is as well established as any fact can be. 

Any one dealing with the farmer knows that when 
he grows a crop on contract and the seed is furnished 
to him, any partial failure of the crop or any departure 
from the true type is always charged to the seed, and 
the less the person knows about the vagaries of seeds 
and the peculiarities of plants, the more vociferous he 
is in charging everything to the seed. When the 
farmer plants wheat, oats, rye, barley, field corn, po- 
tatoes, or in short any crop, and furnishes his own 
seed, particularly if it be not a contracted crop, he sel- 
dom thinks of charging any failure to the seed. 

However, it may be only fair to say that seed peas 



























3 es 
Y. “Anchor Brand” Soldering Flux | cuaiiy 
ANCHOR i BRAND N. B.—No muriatic (hydrochloric) acid is used Efficiency 
y, a in making “Anchor” Flux. 
NON-ACID NON-ACID | fy | 





WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 





NO CANS OR CONTENTS DISCOLORED BY 





“Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. 
cA Non-Acid Water Flux (Mild Solution.) 


Does not corrode the soldering tools. 
For Tipping, try No. 4 on our price list. 


Does not emit caustic vapor. 


cAn Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 


1356 Monadnock Building, CHICAGO 














34 1HE CANNER AND DRIED FRUIT PACKER. 





are not always as good as they might be made. Per- 
haps the crop was not rogued as closely as it should 
have been, and no doubt many crops receive precious 
little attention, and even the best might be made bet- 
ter, but when all is said, the fact remains indisputable 
that no man living can answer for the vagaries due to 
climate, or other conditions over which the producer 
of the seed has no control. As well ask him to control 
the elements themselves as their results. If the manu- 
facturer cannot absolutely control the quality of his 
product, how can the man who such a changeable and 
fickle partner as mother nature?—From “Horticul- 
ture.” 





Packing Firm to Prove Purity of its Products. 


Gordon & Dillworth, New York, packers of canned 
goods, jellies, preserves, etc., are incensed over publi- 
cations recently made by the Minnesota State Dairy 
and Food Department through its bulletins. In these 
it was charged that certain of Gordon & Dillworth’s 
products, marketed in Minnesota, were examined by 
chemists of the States Dairy and Food Department 
and found to contain coal tar dyes and other coloring 
matter. Gordon & Dillworth made prompt denial, 
and propose to prove to the public that the charges 
made are without the slightest foundation. 

In this connection the following communication 1s 
of interest: 

As we are very widely known in this section by our brand 
of preserves and jellies, and the other table delicacies, we 
would like to correct any erroneous deductions that might be 
drawn from the perusal of said article, and tell a short and 
truthful story. ; 

On February 23 Commissioner Slater notified us that a jar 
of our preserved blackberries examined was illegal, because 
containing coal tar dye. On February 28 we replied stating 
there must be some mistake in analysis, confusion of samples, 
or substitution of contents, because we did not put it there, 
never having occasion to color our preserves, it being not 
only unnecessary but a foolish expense, and asked his further 
expressions. To this letter he has never replied, but issued 
bulletins, wrote letters to newspapers, gave interviews to re- 
porters, and loaned the sample to fairs for exhibition, ticketed 
with our names and marked illegal and injurious to health. 

To a reporter of the Minneapolis “Journal” he stated we 
said “his chemist was mistaken or he was grafting.” We 
never said anything of the kind and never thought it even. 
This is the first mistake to his debit. 





Some years ago salicylic acid was found in some of o 
products by food experts, one of which has long since knees 
that it was there naturally and the other revised his ruling 
and thanked us for opening a new field of investigation - 
ing found that this article was natural in the fruits and ve ; 
tables examined to as large an extent as found in the dering. 
tive preparations, and he has written extensively on the sub. 
ject and privately apologized, and published his revision 

Mr. Slater in a personal letter to one paper, and in an in. 
terview in another, states that his chemist, Mr. Hortvet, hy; 
“talked with both men on this subject and they deny ever 
having backed down from their rulings” and “that we haye 
grossly misrepresented the facts. This is the second mistake, 
for we have given him date, number and page of the ‘officia| 
record and are prepared to show copies of the same to any- 
one desiring to see it, and furthermore we have information 
that at least one of the two gentlemen has not communicated 
with him on the subject. 

One thing he knows is how to “wobble.” He charged ¢oa| 
tar in his first analysis; subsequently he was “constrained to 
class it as such” and “as all artificial color was illegal, ete. 
etc.” Now he has obtained three new samples of other kinds 
of preserves, charging artificial color, but not coal tar, while 
not naming the color. This is simply ridiculous, as we don't 
color our preserves and never have. 

He has refused our challenge for a joint analysis of oy 
preserves with our own chemist, we to pay the cost of pro- 
curing samples from any part of the state or United States, 
and to send a representative to vouch for the genuineness be. 
fore analysis. We not only to bear the odium but the ex. 
pense of the whole business if verdict is against us. 

We have directly charged him with discourtesy, autocratic 
abuse of power and have invited him to sue us for libel in 
New York or New Jersey and we will accept service. 

Our goods have been before the American people for sixty 
years and three generations have regarded them as household 
words; they have stood the test of the most rigid chemical 
analysis before he knéw anything of chemistry, and the formu- 
las have never changed, although modern methods have sim- 
plified processes and improved products. 

As to going into his state and standing trial, we trust we 
are not yet daft. We are preparing our case, by which it may 
never be necessary to go into court on the old issue, except to 
proceed against him personally if he does not back down, apol- 
ogize and retract. Our efforts will all be directed to that end, 
and analysis will be made by western chemists of goods bought 
by them in the state and their sworn reports published for 
a starter. More of what follows anon. Trust we have not 
encroached upon your valuable space, but as the matter is in 
the line of public interest to-day many of your readers might 
derive pleasure from perusal of the article. 


Yours truly, 
Gorpon & Ditworts. 
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Home Products Exposition at Baltimore. 

The dates for the “Home Product Exposition” tq be 
held at Baltimore under the auspices of the Travelers’ 
and Merchants’ Association, will be from September 
gth to October Sth inclusive. The exposition is being 
widely advertised and promises to be entirely success- 


ful. : ee : 
The Home Product Exposition is to be held in the 


manufacturing and commercial interests of Baltimore 
and Maryland, for the purpose of showing in an effec- 
tive manner the variety and extent of the city’s and 
state’s mercantile importance, of widely advertising 
the same in such manner as to be productive of wide- 
spread and permanent good. It is intended to be the 
means of attracting to Baltimore a great number of 
Southern merchants and others from all sections sur- 
rounding and to demonstrate to them that Baltimore 
is the best and cheapest market in which they can make 
their purchases. It will show conclusively the many 
diferent branches of the arts and sciences in which 
Baltimore excels and the numerous industries in which 
it has no peers. There will be a display of these wares 
and products in artistically decorated and illuminated 
booths, together with mechanical exhibits of the actual 
manufacture of many of them. Demonstrations of 
the many industries will be in progress and the dis- 
plays of the finished articles will be elaborate and in- 
teresting. 

Baltimore, termed “Liverpool of America,” was 
founded in July, 1729, and named after Cecil Calvert, 
the first Lord Baltimore. The early life of the city 
and state is rich in historical and commercial interest, 
as well as progress in the arts and sciences. With a 
population of over 700,000 people, Baltimore ranks 
sixth in importance among American cities. Her man- 
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ufacturing interests are many and varied, and in some 
she excels. This is notably true of cotton duck, nearly 
all of which, used the earth around, is manufactured in 
Baltimore. Other notable products are steel rails, cop- 
per products, dry goods, boots, shoes, clothing, shirts, 
underwear, straw hats, women’s wear, etc. Baltimore 
also enjoys the distinction of being the center of the 
canning industry. 

The great fire of February, 1904, served but to stim- 
ulate the people to greater effort and to-day the burned 
section has been replaced with magnificent buildings, 
which have risen phoenix like from the ashes of its 
former funeral pyres 

The exhibit of canned goods and canning appliances 
will probably be quite extensive, though it would be 
larger if the canners were not in the midst of their 
busiest period. Exhibitors may contract for booths 
and space by applying to the Home Product Exposi- 
tion at Greater Electric Park, Baltimore. 





The Delineator for September. 


The Delineator for September is packed with good 
reading matter for everyone. The woman of fashion 
will find much of interest in the many pages devoted 
to dress, millinery and neckwear; and those who are 
otherwise inclined may derive a great deal of pleasure 
and entertainment from the literary features provided 
in this number. Barry Pain, the well known humorist, 
contributes the first chapter of “The Diary of a Baby,” 
a story that promises to be one of the brightest and 
cleverest this author has ever written. Everyone 
must enjoy the observations of this precocious baby 
and follow with amusement its budding career. 

The Williamsons’ delightful story of a motorboat 
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and its jolly crew in Holland is continued, and those 
who admire the two famous authors of motor stories 
will learn much of them from their personal side in an 
article contributed by John Harvey. There are short 
stories by Ellis Parker Butler, Tudor Jenks, and an 
article of practical value on “How Not to Spoil the 
Hair,” by Juliet Marion Lee, a specialist in this line. 
Housewives will welcome the advent of M. Jean Marie 
Devaux, a celebrated authority on cooking, as culinary 
editor of the magazine. A feature of special interest 
in this department is “The Culinary Dictionary,” giv- 
ing the meaning of the terms used in cooking and 
menu making, which is to be continued from month to 
month, until completed, and along with a series of 
“Favorite Recipes of Famous People,” gives a distinct 
originality to these pages. The home-builder will get 
some splendid ideas in W. H. Wilkinson’s illustrated 
article, “An Old House Altered,” and in Alice Kel- 
logg’s article on “Furnishing the House; Treating of 
Dressing the Bed.” And for the children are stories 
and amusements well calculated to ‘keep brains and 
fingers busy. 





Cultural Methods of Controlling Corn Bill- 

bugs and the Corn Root-Louse. 

Corn billbugs and the corn root-louse have long 
been recognized as serious enemies of corn through- 
out the greater portion of the corn belt. For several 
years S. A. Forbes, Illinois state entomologist, and 
his assistants have been working on corn insects in 
general and on pri actical methods of controlling these 
pests. Ina recent study of such species of corn bill 
bugs as breed grasses it was found that in edly 
infested timothy fields from 50 to 75 per cent of the 
timothy bulbs were injured to some extent. In fields 
which had been in timothy only two years the bulbs 
were infested to the extent of 10 to 20 per cent. It 
was found that at least 33 per cent of hills of corn in- 
fested with these insects failed to form ears or filled 
out very imperfectly, some fields yielding only 20 to 
45 bushels per acre, where the yields should have been 
80 bushels. In some localities as high as 29 per cent 
of the hills of corn were quite badly injured, the 
amount of damage naturally varying according to the 
nearness of the field to old centers of infestation by 
this insect. 

The observations made on corn billbugs 
clearly a great contrast in the extent of infestation be- 
tween corn grown on timothy sod plowed early in the 
fall and that plowed only a few days before planting. 
A direct test of the value of fall plowing in the con- 
trol of these insects showed that the injury from corn 
billbugs is due almost entirely to planting corn after 
timothy and upon spring plowing, and conversely it ap- 
peared that the injury could be effectively prevented 
by e: arly fall plowing of the timothy sod. All insecti- 
cide methods of this kind recommend themselves in- 
cidentally to farmers, since the practice of fall plow- 
ing may be beneficial from a cultural standpoint and 
is easy of application. 

Likewise with the corn root-aphis a successful cul- 
tural remedy was found. As may be generally known, 
this insect, like many other aphides, is cared for by 
certain species of ants. The ants construct their nests 
in the soil and care for the aphides the year round. 
Experiments were undertaken to determine the amount 
of benefit which could be derived from breaking up 
these ant nests by cultivation. On one farm it was 
found that where the soil was disked three times and 


showed 








harrowed once the number of ants and aphides Was 
reduced by 92 per cent. In fact, in one instance, th; 
insects were reduced to the extent of 89 per cent by 


single treatment of the soil with a disk harrow. The 
disking was done on May 22 and 23, after a hea 
rainfall had occurred between the 15th and 2oth of th 
same month. In general it is recommended that field 


in which it is intended to plant corn should be thor. 
cughly disked in the spring as soon as the ground js 
dry enough to work. Attention is likewise called j 
this case to the fact that “the treatment st effectiy, 
for the destruction of the root aphis and its at ttendan: 
in spring, is, in a great measure, that which w; ill be 
found most useful as a thorough preparation of th 
soil for corn.” This method will not entirely erad. 
cate the corn root-louse, but will reduce the numbers 
to such an extent that the injury from it will hard) 
be cf economic importance. . 
Compiled from Illinois Sta. Bul. 104; Towa Sta. Bul 32 
New Jersey Stas. Rpts. 1891, p. 394; 1802, p. 390 : 





Farms Becoming Small. 


Not long ago a young man who was pry. 
another line of pry was asked why he had left the 
farm. He said the farm was too small. In it there 
were only 60 acres, which, he said, was entirely too 
small to make a farm. His answer called up the ques- 
tion, How many acres are required to make a farm? 
The Dakota farmer will say 640 acres are necessary 
to give a man a show in farming. The inhabitant of 
the Netherlands would say five acres enough. The 
son living on irrigated land in the west would say 4 
acres will make a good farm. Thus it will be apparent 
that sufficient size in a farm is determined largely by 
one’s conception of what will suffice. The average 
American wants a larger farm. When the day comes, 
and it is coming, when the land is taxed to the utmost 
to support its population, 60 acres will be considered 
a large farm in areas where land is productive. Even 
now many a family is making a good living from a five- 
acre farm.—American Agriculturist. 


French Peas. 

The sowing of peas in the vicinity of Bordeaux is 
generally begun in the month of December, and _ the 
growers pay no attention to them until the following 
March, and in that menth they plant a stick near the 
foot of the vine, which is placed there to guide the plant 
in its growth to the proper height so that the crop can 
be gathered more easily. 

During April the peas are 


STEK-0O 


A PERFECT PASTE IN POWDER FORM 


blossom, and it is at 





A PASTE FOR CANNERS 


Clark Paper and <Mfg. Co, 


35 Agencies. 


ROCHESTER, N. Y. 
































THE CANNER AND DRIED FRUIT PACKER. 


ant Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
as Not Later Than Tuesday. 





WANTED 
OPERA- 


“Urgent,” 


ITED-EXPERIENCED STAR CAPPER 
= ‘es references and wages desired. Address 


tor. oe 
[HE CANNER. 


ire : 
WANTED MANAGING MAN FOR CANNERY; CEN- 
a New York; must have fair education; experienced in 
: Ling fruits and vegetables and with discretionary judg- 
on in fine details of packing. Address S. A. Atkins, care 
[we CANNER. 
WANTED—LIST WITH ME ALL SECOND-HAND Ma- 
chinery you have for sale, or state your requirements in this 
tine of which I make a specialty. H. Cottingham, Baltimore, 
Md. 
WANTED—COMPETENT MAN TO MANUFACTURE 
catsup and mustard; good wages and steady employment 


for the right man. Address, giving full particulars, the Har- 
hatter-Marleau Co., Toledo, O. 


OR CONDENSED CIDER AND 


}DMarreht 


Chicago, Illinois 


WANTED—BOILED 
Vinegar Stock. 


PROPOSALS FOR FLOUR, OATS, DRIED FRUIT, 

etc.-Department of the Interior, Office of Indian Affairs, 
Washington, D. C., August 7, 1906. Sealed proposals, 
plainly marked on the outside of the envelope: ‘'Proposals 
for flour, oats, dried fruit,’’ etc., as the case may be, and 
addressed to the ‘‘Commissioner of Indian Affairs. Wash- 
ington, D. C.,’* will be received at the Indian Office until 2 
o'clock p. m. of Thursday, September 27, 1966, and then 
opened, for furnishing the Indian Service with canned 
tomatoes, corn meal, cracked wheat, dried fruit, feed, 
flour, hominy, oats, and rolled oats, during fiscal year end- 
ing June 30, 1907. Bids must be made out on Government 
blanks. Schedules giving all necessary information for 
bidders will be furnished on application to the Indian 
Office, Washington, D. C.; to the U. S. Indian Warehouses 
at New York City, Chicago, Ill., St. Louis, Mo., Omaha, 
Nebr., and San Francisco, Cal.; the Commissary of 
Subsistence, U. S. A., at Cheyenne, Wyo., the Quarter- 
masters, (J, S. A., Seattle, Wash., and the postmasters at 
Tucson, Portland. Spokane, and Tacoma. The Depart- 
ment reserves the right to reject any and all bids, or any 
partofany bid. C. F. LARRABEE, Acting Commissioner, | 


FOR SALE 
FOR SALE—ABOUT 24 1-LB. CANS OF “GRANA- 
tose;” make bid. Address Z-150,” care THE CANNER. 
Second-hand Machinery—List with us your machinery for 
sal We have buyers. Send complete description and best 
price. No charge to you. Address Western Canners’ Supply 
Uo, Anderson, Indiana. 


FOR SALE—PRESERVING FACTORY LOCATED IN 

New England states. Has been doing business since 1883. 
Good trade established and large field to work in. The owner 
in delicate health and wishes to retire. No bonus required. 
Address “Preserver,” care THe CANNER. 


FOR SALE, AND IMMEDIATE DELIVERY, 3 SPRAGUE 

Model M. Corn Cutters, 1 combined Ulery-Merrell-Soule 
Silker, 1 Cuykendall mixer, 1 Merrell-Soule cooker and filler, 
12 crates for Process kettles, 1 gas machine, blowers and a 
lot of small tools and appliances used around a canning plant; 
all material practically new and little used. Address Fred 
W. Sherman, Trustee, Port Huron, Mich. 


FOR SALE. 
One (1) Stevens Tomato filler. 
Two (2) No. 3 Knapp labelling machines. 
One (1) No. 2 Knapp labelling machine. 
One (1) No. 1 Knapp labelling machine. 
Two (2) Ermold corking machines for No. 7 and 8 corks. 
Six (6) Process tanks, and crates, used one year, %-inch 
iron. 
Two (2) Can testing tanks. 
Four (4) Gasoline hand iron fire pots. 
Address The Jersey Packing Company, Cincinnati, O. 


CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLaAuGuHuin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





this season, determined by the height of the plant and 
the number of flowers that crop estimates are made: 
carly during the current year the crop outlook was 
splendid, but unfortunately the heat and dryness have 
tatise a sad shrinkage in the harvest. When the peas 
lave ripened, they are gathered daily by women who 
pass through the fields and cut only those that are 
sound, they are then carefully placed into bags and 
brought to market and sold to the packers. The price 
ot the fresh stock is adjusted daily at the market by 
the usual regulations governing supply and demand, 





When the stcck reaches the factories, the ‘peas are 
promptly run through the shelling machine, then sift- 
ed, also by machinery, and after the different pieces of 
shell have been carefully removed, the peas are cooked 
by steam. 

For home consumption the peas are prepared in 
various ways, some are cooked in lard, others with the 
addition of butter, and some with ham, then placed in 
tins and ready to be served after simply heating the 
tins; for the foreign market, however, the peas are 
more generally prepared in brine and afterwards 


cooked again to suit the taste of the consumer. After 
the cooking the peas are placed in cans, the cans then 
closed by machinery and sent to the “auto claves” to 
be sterilized; after this operation and when the cans 
have become cold, they are placed in wooden trays and 
ready to be labeled. 

In Bordeaux, France, the best quality and largest 
quantity of peas are packed, but this year, the crop 
having been so short, many of the orders received from 
all parts of the world cannot be filled —Premier En- 
quirer. 


The Canned Goods Industry. 

The Liverpool Chamber of Commerce yesterday 
discussed a proposal to form a canned-goods trade sec- 
tion of the chamber. <A similar section has been 
formed in connection with the London Chamber of 
Commerce, and Sir Alfred L. Jones (president of the 
Liverpool Chamber) expressed the opinion that while 
the London section could look after the industry in 
the south the Liverpool section might be able to pro- 
tect both exporters and importers in the north. Mean- 
while twenty-seven firms engaged in the trade in the 
Liverpool district had been circularized in the matter, 
but it was reported yesterday that the replies were 
coming in so very slowly that a sufficient number had 
not been received to justify the executive committee 
in asking the chamber to form such a section, and 
so for the present the matter remains in abeyance. 
Sir Alfred Jones said he thought it would be desir- 
able to inciude in such a section as that proposed per- 
sons interested in the bottled goods trade—Manches- 
ter “Guardian”. 





The Rusting of Iron. 

The scientific department of the British Imperial 
Institute has been instrumental, says the National Pro- 
visioner, in investigating many matters of combined 
scientific and commercial interest. [Few recent investi- 
gations, however, will appeal more directly to the aver- 
age commercial manufacturer than that on the rust- 
ing of iron. Dr. Dunstan, of the above named insti- 
tute, has for some vears devoted a good deal of atten- 
tion to the subject of the rusting and corrosion of 
various metals, and is known to be an opponent to the 
somewhat widely accepted theory that the aerial corri- 
sion of iron depends on carbon dioxide. 

The subject of the cause and prevention of rusting 
is one so closely connected with the work of modern 
manufacturers that a brief outline may properly find 
a place in these notes. Those who desire to follow 
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the progress of the research in full should cop, 
the original paper. Three theories of the rustigg , 
iron have found acceptance: (1) The carbonic 3: 
theory, according to which iron is supposed to begon, 
rusty through the combined ation of oxygen and ¢. 
bonic acid in the air in presence of liquid water. . 
bonate or bicarbonate of iron being first formed ani 
then gradually converted into ferric hydroxide by jy, 
ther oxidation. This view is now found to be tnt, 
able, as experiments conducted with rigid scienge. 
accuracy have proved that rusting can and does tale 
place in the absence of carbon dioxide. (2) The ele 
trolytic theory, propounded by Whitney. (3) They. 
drogen peroxide theory, which is the one favored jy 
Dunstan, which assumes the production of hydroges 
peroxide in all cases of aerial rusting. One of the 
chief observations in support of this theory ig thy 
iron does not rust in presence of dry gases, and thy 
in the case of moist gases, no rusting occurs With 
oxygen or with mixtures of oxygen and carbon dioxij: 
so long as a constant temperature is maintained, butj 
the temperature is allowed to fluctuate liquid wat, 
condenses on the surface of the iron and rusting ¢. 
curs. The presence of liquid water is essential {oy 
rusting to take place. 





Fertilizers and Bases of Soils. 

With regard to the effect of plant growth and ¢ 
fertilizers on the retention of bases by the soil it ma 
safely be stated that arable soils, containing over om 
per cent of calcium carbonate normally lose in th 
drainage water about 800 to 1,000 pounds of c- 
cium carbonate per annum. This loss is increased bj 
the use of ammoniacal fertilizers, but is diminished 
when sodium nitrate or organic debris is employed. 4 
large portion of the bases of the neutral salts, pro. 
vided by the soil for the nutrition of plants, is returne/ 
to the soil during the growth of the plant. The cd: 
cium oxalate or other organic calcium salts present in 
plant residues are converted into carbonates by bae- 
terial action in the soil. This return of base to the soil 
by plant growth and the production of calcium car- 
bonate by decay are sufficient to maintain neutral soil 
which are poor in calcium carbonate, and to replace 
the bases which have been consumed in_ nitrification 
and similar changes.—National Provisioner. 
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THE HAWKINS CAPPING MACHINE 


NONE AS GOOD! 
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———-FOR FULL PARTICULARS ADDRESS—-WM 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 





| yHE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satis fa uC ctio nm: Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Illinois. For further inform: ation and catalogues, addre 


Sprague Canning Machinery Company, Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp a ee MACHINE 





Sold under C, §. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 














C.S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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Patent Peeling and Tranefer Table 
built in any le ngth s. also Elevators ag Conveyors for handling 
green corn, hus ha ans, Cré skets , boxes, + Soe 
LINK- BELT COMPANY 
« LINK-BELT WORKS, CHICAGO LINK-BELT WORKS, PHILADELPHIA 
EWART WORKS, INDIANAPOLIS, IND. 











“Solvay Calcium Chloride 


SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


‘Hawkins’ Continuoys 

Capper, ‘‘Jersey Queen’ 

Filler, Model ‘‘M’’ Corn 

Cutter, Corn Cookers, 
Silkers and all 

Machines for 

Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 





My Motto: The Buyer Must be Satisfied. 














‘Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. 1 «stege, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick,. as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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SPRAGUE CANNING MACHINERY 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
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‘ yMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 















































The Art of 


Canning and 








Preserving 








AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 





The CANNER 


22 Randolph Street, ] Chicago, Illinois 

































THE PLUMMER PEA BLANCHER 


This machine performs the bianching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine, 


Saves LABOR, Saves WATER, Saves STEAM! 





It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 





Sprague Canning Machinery Co, 
42 River St., Chicago 
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WANTED 


canning factory to be 

A located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # A RARAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT 
SFtrtA BOAR DD 
AIR LINE RATIL-.WV AY 








PORTSMOUTH, VA, 
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The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The lag 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements wag 
over $119,900.00€; for four years, $464,000,000, 

Splendid Opportunities exist in Alabama, Geor. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 


Factory Locations— Where all conditions are 
favorable for making and marketing iron and stee| 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washirgton, D.C. 
Cuas. S. CHasé, Agent 
722 Chemical Building, St. Louis, Mo, 




















DIRECTORY 


Canners and Packers of 
North America 


aA 
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This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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~ CANNERS’ ORGANIZATIONS. 


associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful presecution of the business, and te consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Association. 





A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
” “Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
Ww. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, lowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantte States Packers’ Assorctation. 





GEO. G. BAILEY, President, Rome, N, Y. H,. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P, CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. ¥, 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Assovctatton. 


w. 0. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N. J, ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 





DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R, WRIGHT, Hurlock, Md. C. W, PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH &. OREM, Baitimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January, 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New Dork State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome, N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD, Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y, 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE. Utica,N. Y. H.C. HEMMINGWAY, Syracuse,N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 





8. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F, F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@, Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Three regular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Finnesota Canners’ Assoctation, 


M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 


EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis, ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS, 


@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, minneapolis. 


Fowa Canners’ Assoctatton. 








C. W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. §. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa, CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctatton, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
(Persons and firms engaged in the canning business in Missouri are eligible to membership. @|Address communications 
to F. C. BENTLEY, Secretary, 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. : W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @,_Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 























PACKERS’ | 
Fruit G Vegetable | 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











